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Chinese-style 
steamboats. You either 
love it or loathe it. The 
haters (and there are 
plenty of them in this 
camp) will cite a host 
of reasons: it’s a messy 
and chaotic way of 
eating; there’s no skill 
needed in the cooking 
(what cooking when 
you are just dunking 
raw hunks of meats 
into bland chicken broth?); and the post-meal smells linger on your 
clothes. The list goes on.

For me, steamboat dining equals great bonding sessions, period. 
And the fare can be of a high standard if you know where to go (Imperial 
Treasure Steamboat Restaurant in TripleOne Somerset still makes some 
of the finest handmade dace balls in my book), and do not stinge on 
the ingredients. For as long as I can remember, reunion dinners at my 
in-laws’ house have always been modest but convivial hotpot affairs. The 
must-haves on the table: platters of giant live tiger prawns, fresh scallops, 
sliced abalone, pork liver, cuttlefish balls, tang oh and many more. And 
not for us store-bought bouillon cubes or soups in tetra pak cartons, but 
a simple homecooked anchovy and chicken broth, which picks up more 
flavour as the meats and seafood are swished in the hotpot.

If, like me, your eyes light up at the mention of the S word, this issue 
is dedicated to you. We have roped in our regular chef collaborator, John 
See, who will show you how to create a gourmet steamboat, one that 
might just convert the detractors (the recipes for lion’s head crab balls 
and pork-stuffed Wagyu beef balls are really worth a go).

Still, if steamboat dining at home doesn’t float your boat, we have, 
within these pages, offered a list of venue suggestions for Chinese New 
Year. Whichever way you choose to dine, here’s wishing you a happy 
celebration from all of us at epicure!

ADELINE WONG   
Group Managing Editor

e We love to hear your feedback. Email me at adeline.wong@magsint.com

A steamy affair Out and about
I was at the media launch of Sarment’s 2015 

Icons Calendars held at My Private Pantry. 
The fine wine merchant roped in 12 chefs 
from Singapore, Hong Kong and Shanghai 

to shed their whites and pose in Ermengildo 
Zegna suits. It’s all in a day’s work.

Lifestyle 
editor 
Justina 
Tan flew to 
Taipei and 
spent more 
than a lovely 
weekend at 
the posh 
Mandarin 
Oriental. 
Read more 
about her 
experience 
on page 118.

Food editor Maria Singh loves nursing a 
drink at the HI-SO Rooftop Bar. The infinity 
pool is tiled in gold so you feel like you’re 

submerging yourself in Champagne.



Epicurean Fridays
Wind d own at the end of the week with a sensory spread at  

Capella Singapore every Friday. 

Enjoy sweet treats in a chocolate themed afternoon tea spread featuring the finest Chocolates from  
Valrhona and a selection of artisanal Gryphon Teas. After that savour zesty flavours in an aromatic Cuban grill 

out with succulent meats, sauces and an outdoor mojito bar.

 Chocolate and Tea Experience
Every Friday, 4:00pm to 7:00pm 

$48++ per adult
The Knolls

For reservations please contact The Knolls at +65 6591 5046 / knolls.singapore@capellahotels.com.

 Havana Night
Every Friday, 6:30pm to 10:00pm

Bob’s Bar
For reservations please contact Bob’s Bar at +65 6591 5047 / bobsbar.singapore@capellahotels.com.

Capella Singapore  1 The Knolls  Sentosa Island  Singapore 098297  +65 6377 8888   www.capellasingapore.com
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Introducing the next generation 
60cm Built-in Oven, reinvented 
from the inside out with an 
extraordinary 77 litres of usable 
capacity and unique ActiveVent 
technology – an ingenious oven 
system that maintains heat and 
controls moisture levels for the 

perfect roast every time.

THE PERFECT RESULT
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contributors

Loaded with new recipes and filter functions 
Facebook integration for easier photo sharing
Intuitive navigation and user- friendly 
functions for ease of use
Suitable for all iOS devices

epicure food 
hunting app

FEN CHIA
(Tasting Poland, page 110)
is a part-time lifestyle 
photojournalist in 
Singapore and full-time 
dreamer and diner who 
eats every meal like it is 
her last. A self-confessed 
Europhile, occidental 
exploits as a student 
left her with a fondness 
for French home-

cooked food and Italian artichoke 
preparations. More recently, 
excellent kimchi and kebabs in 
North Korea and Uzbekistan 
respectively have convinced her of 
culinary pleasures to be unveiled 
where one would least expect 
it. Today she travels to emerging 
destinations every year to hone her 
palate. Her tip: always eat at street 
stalls, as long as you take plenty of 
charcoal pills for dessert.

LIM AN-LING
(Check, please, page 124)

is an animator, illustrator, sculptor… you name it, she claims 
it. An-ling loves to search for all kinds of materials and toss 
them together to create work that surprises herself. To her, 
each work should be an experiment. She gets inspirations 

from old buildings, unusual meals and unexpected 
encounters. She still believes in handmade animation, and 

is currently working on her short animated film.

DANIEL CHAVEZ (From coast to coast, page 100)
discovered his passion for cooking when he left his hometown Lima for 
the U.S. at 19. He enrolled in the Florida Culinary Institute and it has 
been a non stop ride since; he has travelled widely and worked in some 

of the most prestigious restaurants in the cities 
he has visited. In Barcelona, he met his mentor, 
three Michelin-starred chef Santi Santamaria, 
who defined Chavez’s culinary philosophy and 
also gave him the chance to be the executive chef 
at Santi’s restaurants in Dubai and Singapore. 
Now, he has opened his personal project, OLA 
Cocina del Mar. When he’s not 
busy in the kitchen, Chavez loves 
to eat ceviche—but only with lots 
of chilli!
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Omaggio a Tomaso 
Buzzi tableware
Crafted by renowned architect and designer 
Tomaso Buzzi for VENINI, the namesake 
vase and coppa are handmade in Murano 
and come in pleasing earthy shades with 
silver leaf details. Dress up the elegant opal 
glassware with bunches of Oriental lilies and 
lots of oranges to brighten up your home for 
Chinese New Year. Only 49 pieces available. 
$2,900 for each piece. Available at Madison & 
Associates (Singapore), #01-02/03, 36 Armenian 
Street. Tel: 6733 1171



presents epicure’sOCBC Cards

top10 epicure paid for its own review. 
The establishments chosen are 
not in order of merit.{ }

Wood-fired 
Peking duck
Everything needs to be 
perfect for this centuries-
old favourite, from the 
marvellous crackling to 
the succulent meat and 
hearty flour wraps.

RESTAURANT HOME
Toothsome without being overly 

greasy, chef Tan Yong Hua’s Peking 
duck boasts tangy and herbal hints. 

The duck is roasted using lychee 
wood in a specially customised oven 

that retains heat well, producing a 
delicate and glossy covering over 

tender flesh. What nailed the dish: 
the homemade dip, which is infused 

with a blend of Chinese herbs steeped 
in water and steamed overnight. 

394 Upper Bukit Timah Road. 
Tel: 6465 1698

PARADISE PAVILION
Roasted for 45 minutes 
upon order over apple tree 
wood specially imported 
from China and masterfully 
carved table-side, the 
delicate squares of skin 
from 55-day-old Peking 
duck crackle with each bite. 
You can feel the gelatinous 
layer of fat and light 
dusting of sugar dissolve 
on your tongue to yield 
a burst of sweet, savoury 
and smoky notes. The wood 
imparts a slightly honeyed 

smokiness to the succulent thigh meat, which should be savoured on its own, while 
the duck breast is dipped in a homemade sauce and wrapped in rice flour crêpes with 
cucumber and spring onion for a scrumptious package of texture and flavour. 
#02-01 Marina Bay Financial Centre, 8A Marina Boulevard. Tel: 6509 9308

JING
Here’s one Peking duck that’s got robust 
accents. Think a medley of smoky, zesty 
notes that are accompanied by the hearty, 
chewy meat. The sauce is flavoursome 
without upstaging the roast, and the 
delicate pancakes balance the rich cuts of 
meat. #01-02/03 One Fullerton, 1 Fullerton 
Road. Tel: 6224 0088 / 6224 0033



BEIJING NO. 1
Due to insistent demand, this Tan imperial cuisine 
restaurant finally brought in a custom-built vertical 
rotating oven from Beijing. Up to 50 orders of the fowl 
go out daily, the skin expertly caramelised to a glossy 
crackle with a very thin layer of white fat. Served with 
translucent flour pancakes, cucumber, spring onion and 
fermented bean sauce, this worthy duck boasts deep, 
penetrating layers of flavour. 
L2-03, Atrium 2 The Shoppes at Marina Bay Sands, 
10 Bayfront Avenue. Tel: 6688 7515

IMPERIAL TREASURE SUPER PEKING DUCK 
The name is self-explanatory but you need to set foot in the 
restaurant to know why most patrons are there for its Peking duck. 
Smoked with lychee wood, the crisp crackling is complemented by 
unctuous cuts that are accented with fragrant notes. Tuck the rest of 
the sumptuous meat into freshly made flour pancakes. 
#02-08/09/10 Asia Square Tower 1, 8 Marina View. Tel: 6636 1868

HAI TIEN LO
Subtle notes of smokiness are accented by the 
sweetness of the crisp skin, which was marinated with 
aniseed, bay leaves and malt sugar before being cooked 
on lava stone. Unlike the usual steamed wraps, the 
restaurant offers a pan-fried version to add another 
dimension of flavour.
Pan Pacific Singapore, 7 Raffles Boulevard. Tel: 6826 8240

MIN JIANG AT ONE NORTH
Local farm-fed fresh water ducks are roasted in a custom-made wood-
fired oven that is said to be the first in Singapore. The rich flavoured 
crispy skin is smoked over apple wood and complemented with two 
condiments—traditional hoisin and Sichuan style.
5 Rochester Park. Tel: 6774 0122

HUA TING CANTONESE RESTAURANT
This Orchard Road stalwart plates up a roasted bird 
that has fragrant, fruity tones and a crunchy skin akin 
to suckling pig. With bite to its cuts and an ambrosial 
sauce, this duck is a treat for meat lovers.  
Level 2 Orchard Hotel, 442 Orchard Rd. Tel: 6739 6666

JIA WEI CHINESE RESTAURANT 
Cloistered in Grand Mercure Roxy Singapore, the 
restaurant dishes out a Peking duck featuring supple 
cuts with a piquant crackling to match. A signature dish, 
the fowl has delicious flesh that is not unduly oily, since 
most of the fat is rendered away during roasting. 
Level 2 Hotel Grand Mercure Roxy, 50 East Coast Road.
Tel: 6340 5678

MAN FU YUAN
Presented on a bed of keropok, the glistening slices of 
duck skin are wrapped in airily light, floury crêpes with 
a dab of sauce and sticks of cucumber and spring onion. 
The result? A mouthful of crisp, savoury skin juxtaposed 
with sweet, floral sauce and the refreshing tang of crisp 
vegetables. 
InterContinental Singapore, 80 Middle Road. Tel: 6338 7600
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TABLE 
FOR TWO
Our picks on where to spend an 
intimate Valentine’s Day. 

Pamper your other half with The Cliff’s five-course 
Aphrodisiac Valentine’s Dinner. The lavish meal starts 
off with a welcome cocktail, followed by dishes like 
Amour de Ma Vie, foie gras terrine with Amarena 
cherries, fig compote and port glaze; Qu’est-ce Que Je 
Ferais Sans Toi, lobster poached in duck fat, candied 
ginkgo and seaweed butter; and Je Ne Peux Pas Vivre 
Sans Toi, a fusion of Manjari chocolate, chocolate 
streusel, key lime, blackberry caviar, warm sponge and 
tonka bean ice cream. 
$420 per couple. Available on 14 February. The Singapore 
Resort & Spa Sentosa, 2 Bukit Manis Road. Tel: 6371 1425

Saint Pierre’s La Vie en Rose dinner offers a choice of 
two seatings: a five-course meal from 5.30 to 8pm, and an eight-
course menu starting at 9pm for couples who prefer late night 
dining. Highlights include the sweet and savoury Pain Perdu, 

THE 
CLIFF

SAINT PIERRE’S 
PAIN PERDU

strawberries atop brioche French toast and paired 
with grilled foie gras and beetroot essence, raspberry 
vinegar and crème fraîche; and Cannelloni de 
Homard et Boeuf Japonais, Atlantic lobster pasta 
with Wagyu beef carpaccio, quail egg and king oyster 
mushroom. 
From $138 per person. Available on 14 February. #01-15 
Quayside Isle, 31 Ocean Way. Tel: 6438 0887

Tandoor spices things up in a 12-course affair that 
includes Bhune Tamatar Ki Chaamp, lamb chops 
marinated with smoked Spanish tomatoes; Jhinga 
Lababdar, prawns cooked in traditional Lababdar 
curry; and Triple Sensation Dessert, a medley of 
Saffron Pistachio Kulfi, Blueberry and Cardamom 
Panna Cotta, and Gajar Ka Halwa. Each set comes 

TANDOOR’S 
BOLLYWOOD 
BELLINI

WOOLOOMOOLOO’S 
USDA PRIME RIB EYE
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with a glass of Bollywood Bellini, a mix of champagne, 
lychee and raspberry. 
$78 per person. Available on 14 February. #B1 Holiday Inn 
Singapore Orchard City Centre, 11 Cavenagh Road. 
Tel: 6733 8333

Wooloomooloo Steakhouse dishes out fail-safe fare to 
satisfy every palate. The six-course meal includes Pan 
Seared Barramundi Fillet served with lime and crushed 
Idaho potatoes; 150 Day Grain Fed USDA Prime Rib 
Eye, paired with Dauphinoise potatoes and sautéed 
wild mushrooms; and Chocosphere, accompanied 
with summer berries, vanilla ice cream, praline and 
warm salted caramel sauce. Guests can opt for the wine 
pairings as well.
$158 per person, additional $30 for wine pairings. Available 
from 13 to 15 February. Level 3 Swissôtel The Stamford, 2 
Stamford Road. Tel: 6338 0261

Lawry’s five-course Dinner of Love menu showcases 
playful dishes the likes of Secret Garden, pan-seared 
Holland leek stuffed with shrimp and served with 
light sour cream sauce; Cupid’s Cut, the restaurant’s 
signature roasted prime rib of beef served with mashed 
potatoes and Yorkshire pudding; and Declaration of 
Love, raspberry lamington with dark chocolate mousse. 
From $138. Available on 14 February. #04-01/31 Mandarin 
Gallery, 333A Orchard Road. Tel: 6836 3333

Senso Ristorante & 
Bar’s six-course menu 
is a stately spread that 
starts with Fine de Claire 
oysters from Normandy 
that are paired with 
yuzu granite and radish 
pickles, followed by 
cod fish medallion à la 
plancha, coupled with 
seasonal roots and smoked 
bacon sauce. Includes 
complimentary glasses of 
Prosecco as you drink in 
the charming ambience. 
$148 per person. Available on 
14 February. 21 Club Street. 
Tel: 6224 3534

UNA has just the right 
menu and setting for 
the occasion. Inclusive 
of two cocktails, the 
spread features a platter 

of oysters, clams, mussels, prawns and scallops; charcoal-
grilled 200-day grain-fed rib of beef with potato gratin 
and mesclun salad; and Griotte soufflé glacée with 
strawberry compote and smoked chocolate truffle. 
Couples have a choice of indoor dining or feasting al 
fresco—the outdoor area will be decorated to evoke the 
feel of the Garden of Eden.  
$250 per couple. Available on 14 February. 1 Rochester Park. 
Tel: 6773 0070

Gordon Grill has curated a six-course menu that offers 
a choice of entrée: grilled Wagyu beef with seasonal 
mushrooms and Merlot reduction for 
the gentlemen, and Japanese sea bream with heirloom 
carrots, mild herbs and crustacean broth for the ladies. 
Other indulgent dishes include marinated Alaskan crab 
with Russian Osetra caviar, avocado, iced lime and lychee; 
and Spanish suckling pig with duck foie gras, brown 
onion purée and aged balsamic. 
$360 per couple. Available on 14 February. Lobby level, 
Goodwood Park Hotel, 22 Scotts Road. Tel: 6730 1744

Expect specially crafted dishes from ME@OUE’s For 
Him, For Her menu. Just for the gentlemen: crayfish with 
salted egg yolk, broccoli, mushroom and bonito flakes; 
slow-cooked tako with peas, kombu and wasabi dressing; 
and pigeon trio with romanesco cauliflower and beetroot 
cream. The ladies will be treated to mikan buri, otoro, 
scallop and flounder sashimi; baked lobster with chilli 

sauce, cheddar 
and broccoli; and 
sea bream with 
sautéed fennel, 
kumquat confit 
and dill. The 
Iranian Pistachio 
dacquoise 
concludes the 
night. 
$198 per person. 
50 Collyer Quay. 
Tel: 6634 4555

GORDON 
GIRLL

UNA ME@OUE’S 
PIGEON TRIO

SENSO’S 
COD FISH
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For a table of 10 diners, we recommend 
the eight-course Special Lunar New 
year Set Menu ($2,015) from Peach 
Garden. The dishes are as lavish as 
it gets, starting with the Mekajiki 
Yu Sheng, which features Japanese 
swordfish, homemade pineapple 
dressing topped with caviar, followed 
by Prosperity Crispy Marble Goby 
with Pineapple Sauce, and Braised 
Mexican 2-Head Abalone, where the 
latter has a succulent bite that pairs well 
with charcoal noodles. Finish off with 
Chilled Snow Pear with Snow Lotus 
Seed, Orange Peel and White Fungus.
Available from 2 February to 5 March. Thomson Plaza, Hotel 
Miramar, OCBC Centre and Orchid Country Club outlets. 
www.peachgarden.com.sg

Imperial Treasure Fine Chinese Cuisine’s Chinese 
New Year Set Menu is a royal treat for your loved ones. 
The eight-course kingly repertoire includes an elegant 
Sautéed Egg White topped with Caviar, Braised 13-
Head Japan Dried Abalone & Dried Oysters with Black 

A fortuitous affair
You’ll find choice venues for a boisterous family do and a lunch buffet 
with the colleagues. 

PEACH GARDEN’S 
MEKAIJIKI YU 
SHENG

Moss, Roasted Crispy Suckling Pig and a 
nourishing Double Boiled Bird’s Nest with 
Rock Sugar. 
$4,988 per table. Available till 5 March, with a 
day’s advance notice required. #02-04 Marina Bay 
Sands, The Shoppes Atrium 2, 10 Bayfront Avenue. 
Tel: 6688 7788

Shisen Hanten offers a selection of 10 set 
menus and à la carte dishes by executive 
chef Chen Kentaro. Try the Wealth menu, 
which features Bird’s Nest Soup with Alaskan 
Crabmeat and Crab Roe; Steamed Turbot Fish 
in Traditional-style; and Green Tea Mochi with 
Red Bean Paste and Crispy Yam Nian Gao. 
From $98. Available till 5 March. Level 35 Mandarin 
Orchard Singapore, 333 Orchard Road. 
Tel: 6831 6262/6266

Escape Restaurant & Lounge has got that 
homely reunion formula down pat. Served for 

both lunch and dinner, 
the festive dishes consists 
of Eight Treasures Fish 
Maw Soup, Braised Pig 
Trotter With Black Moss 
and Dried Oyster and 
freshly made Pan-fried 
Nian Gao. 
From $45. Lobby Level, 
One Farrer Hotel & Spa, 
1 Farrer Park Station Road. 
Tel: 6705 7828

It’s an all-encompassing 
spread at Ellenborough 

Market Café, including the Nonya Pen Cai that 
combines abalone, scallop, fish maw, flower crab, 
prawn and braised pig’s trotter with a rich homemade 
Peranakan gravy. Finish with the restaurant’s signature 
Durian Pengat. 
From $48. Available till 5 March. Swissôtel Merchant Court, 20 
Merchant Road. Tel: 6239 1848

For a variety of cuisines, head to 10 at Claymore, which 
serves up the Precious Plates of Treasure. The buffet 

SHISEN 
HANTEN’S 
HOKKAIDO 
PUMPKIN 
NIAN GAO
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includes poached lamb-foie gras 
dumpling; steamed Barramundi in 
tangy lemongrass green chilli sauce; 
and Cantonese-style braised pork 
belly with mui choy.
From $72. Available till 31 March. Lobby 
Level, Pan Pacific Orchard, Singapore,
10 Claymore Road. Tel: 6831 6686 

Concorde Hotel’s Chinese New 
Year buffets in both Spices Café and 
Concorde Ballroom sees a line-up 
of salmon and tuna yu sheng served 
with Nyonya sauce; crisp baked 
pork ribs drizzled with sweet orange 
sauce; and roast U.S. prime rib of 
beef with creamed goose liver sauce. 
From $48. Available from 19 to 22 
February. 100 Orchard Road. 
Tel: 6733 8855

Tuck into a tasty medley at Café Mosaic. Start with the 
fresh seafood spread, including oysters and half shell 
queen scallops, then graduate to mains like the juicy 
Roasted Crispy Pork Belly and Chinese Herbal Braised 
Beef Brisket. Conclude the meal with Deep-fried Nian 
Gao or a delightful Ice Kachang. 
From $58. Available till 22 February. Lobby level, Carlton Hotel 
Singapore, 76 Bras Basah Road. Tel: 6338 8333

Enjoy Blue Lotus’s choice of three festive set menus ($88 
to $138 per person, minimum four persons) with a view 
of the marina. All three options include the Signature 
Tea Smoked Salmon Yu Sheng, which consists of taro, 
wanton skins, fried white bait, Japanese white cabbage 
with yuzu dressing and onion flavoured oil. Guests are 
given test tubes filled with crushed peanuts, lime zest, 
five-spice and sesame seeds to pour over the yu sheng 

as they recite well wishes for the year. 
Other highlights consist of Signature 
Chilli Pomelo Crab Claw, and Deep-
Fried Marble Goby with Pickled Chilli 
Sauce.
Available from 1 February to 5 March. Closed 
on 19 and 20 February. #01-13 Quayside 
Isle, 31 Ocean Way. Tel: 6339 0880

Si Chuan Dou Hua’s Prosperity Suckling 
Pig stuffed with Glutinous Rice ($328) 
is a combination of crackling skin with 
delectable flavours. What’s not to be 
missed too: Spicy Sichuan Pork Knuckle 
($68) and Eight Treasures Chicken in 
Shark Cartilage Soup ($128), a herb-
stuffed fowl in a satiating slow-cooked 
broth. 
Available till 5 March. At all Si Chuan Dou 
Hua restaurants including #60-01 UOB Plaza 
1, 80 Raffles Place. Tel: 6535 6006

Jiang-Nan Chun’s Luxury Yu Sheng ($1,688) is an array of 
premium delicacies such as lobster, abalone, bird’s nest, surf 
clams, salmon and rice in gold leaf. Large enough for 25 to 
30 guests, it also comes with a vintage Dom Pérignon rosé 
champagne from the previous Year of the Goat in 2003.
Available till 5 March. Level 2 Four Seasons Hotel Singapore,
190 Orchard Boulevard. Tel: 6831 7220   

For a classic Oriental repast with a generous view of the 
city, head to Seasonal Tastes. The buffet features a gamut 
of fresh seafood including Boston lobsters and snow crabs, 
Mini Buddha Jumps Over The Wall, Deconstructed Peking 
Duck and Golden Fried Nian Gao. 
From $52. Available from 19 February to 1 March. Level 32 The 
Westin Singapore, Asia Square Tower 2, 12 Marina View. 
Tel: 6922 6968

10 AT CLAYMORE’S 
PRECIOUS PLATES 
OF TREASURE

CAFE MOSAIC’S 
HAMACHI YU 
SHENG ‘SHUNDE’ 
STYLE

BLUE LOTUS’S 
SIGNATURE TEA 
SMOKED SALMON 
YU SHENG
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HOME IS WHERE 
THE PARTY IS 

Where: Park Palace
What: Golden Prosperity Bi Feng Tang Lobster, Hamachi 
and Salmon Shunde Yu Sheng ($388), consists of hamachi 
and salmon sashimi, and lobster cooked with fried garlic 
and black bean on crispy fried vermicelli. The lavish dish 
is topped with ground peanuts and gold flakes. 
Available till 5 March. Level 2 Grand Park City Hall, 10 Coleman 
Street. Tel: 6432 5542

Where: Crystal Jade
What: Eternal Bliss Sampling Platter ($39.80), a 
combination of sweet and savoury traditional pastries the 
likes of pumpkin cake, glutinous rice cake, water chestnut 
cake, carrot cake and yam cake. The cakes are also sold 
individually (from $24.80).
Available till 5 March. At most outlets including #B2-38 
Takashimaya Shopping Centre, 391 Orchard Road. Tel: 6238 1411

Park Palace’s Golden Prosperity Bi 
Feng Tang Lobster, Hamachi and 
Salmon Shunde Yu Sheng.

Crystal Jade’s 
Eternal Bliss 
Sampling Platter.

Too tired to brave the 
festive crowds? Celebrate in 
comfort by ordering these 
abundant takeaways. 

>
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Where: PUTIEN
What: The restaurant debuts an 
invigorating Treasure Pot ($78), 
chock-full of goodies such as sea 
cucumber, pig trotters, homemade 
beancurd and dried bamboo 
clams; and 100-Second Stewed 
Yellow Croaker ($12 per serving), 
an iconic Fujian catch that is 
stewed with ginger, spring onions 
and bean-based broth in under 
two minutes.  
Available all year round except from 
18 to 22 February. At all outlets 
including 127 Kitchener Road. 
Tel: 6295 6358

Where: Hai Tien Lo
What: Abundance ($438 for six) 
or Bliss Treasures ($728 for 10) 
sets, which include yu sheng with 
crispy fish skin, Norwegian 
salmon and roe. Orders 
of both sets come with 
complimentary koi fish nian 
gao and homemade caramel 
walnut with sesame.
Available till 5 March. Level 3 
Pan Pacific Singapore, 7 Raffles 
Boulevard. Tel: 6826 8240

Where: Li Bai Cantonese 
Restaurant
What: The fine dining 
restaurant’s Stewed ‘Eight 
Treasures’ Duck is back by 
popular demand, this time 
with a decadent addition 
of 5-head Abalone ($388). 
Remarkably pliant and juicy, 
the meat carries the flavours 
of the ‘eight treasures’—lotus seed, Chinese mushroom, 
sea cucumber, salted egg, barley, chicken, pork and 
chestnut. 
Available from 2 February to 4 March. Lower lobby level, 
Sheraton Towers Singapore, 39 Scotts Road. Tel: 6839 5623

Where: Feng Shui Inn
What: Wild Morel & Japanese Flying Fish Roe Lo 
Hei (from $108), a fusion of wild morel mushrooms, 
crunchy turnip strips, fish roe, homemade honey coated 
cornflakes with an option of a tangy strawberry dressing 
or Northern China vinegar sauce. The Layered Cake 

with Custard topped with Golden Flakes ($48) is poised 
to be a hit among the sweet-toothed. 
Available till 5 March. Hard Rock Hotel Singapore, Sentosa 
Gateway, Resorts World Sentosa. Tel: 6577 6599 

Where: TungLok Signatures
What: Heavenly Treasure Bowl (from $368), a luscious 
feast of prized ingredients including abalone, dried 
scallop, fish maw, smoked duck breast, pork shank, lotus 
root and bai ling mushrooms. 
Available till 5 March. At all outlets including #01-57 VivoCity, 
1 HarbourFront Walk. Tel: 6376 9555 

Hai Tien Lo’s Bliss 
Treasures Set.

Li Bai’s Stewed Eight 
Treasures Duck with 

5-head Abalone.

TungLok Longevity 
Vegetarian Take-
Home Feast.
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A twist to 
the feast
Even non-Chinese F&B 
outlets are launching festive 
goodies this season. 

Shave the guilt, if only a wee bit, when snacking 
on SuperNature’s limited edition free-range 
bak kwa (from $48 for 500g). Made from 
Linley Valley free-range pork 
and grilled by Kim Joo Guan 
using an heirloom recipe, 
the heavenly slices are free 
of antibiotics and 
artificial 
growth 
hormones. 
Available 
at www.
supernature.com.
sg and #B1-05/09 Forum 
The Shopping Mall, 583 
Orchard Road. Tel: 6304 1336

Antoinette rolls out Queen’s Yu Sheng ($88), 
a chocolate golden egg atop a bed of sweets 
the likes of chocolate, spiced nuts, Mandarin 
orange butter cake and meringue. Crack open 
the sculpture to 
reveal fruits such 
as pineapple, Thai 
green mango, red 
dragon fruit and 
pomelo. It comes 
with a dressing 
of Mandarin 
orange, plum 
and gula melaka. 
Other must-tries 
include Eight 
Treasures Cake 
(from $16.05), a 
butter cake that incorporates the classic flavours of 
the eponymous tea, and Pork Floss Meringue ($10.70), 
light pastry sticks filled with the savoury festive staple. 
Available till 5 March. 30 Penhas Road. Tel: 6293 3121 

Traditional yu sheng gets a makeover at Cocotte. The 
French-style Yu Sheng (from $49) is a lively medley of 
crunchy beetroot strips, pears, kumquats, hazelnuts, 
tarragon, chervil, quatre épices and a choice of 
salmon or poached lobster. The invigorating mix is 
paired with a honey, hazelnut and citrus dressing to 
enliven the palate.
From 2 February to 5 March. 2 Dickson Road. Tel: 6298 2211

Corner House’s Gastro-Botanica Yu-Sheng ($28 per 
portion) is elegance on a plate. Think a beautiful 
bounty of French-smoked hamachi, flounder, daikon, 
mesclun salad, green Thai mango, confit candied 
kumquats, salmon crackers, pineapple vinaigrette, and 
garnished with edible blossoms and gold leaves.
Available till 5 March. 1 Cluny Road, E J H Corner House. 
Tel: 6469 1000

CORNER HOUSE’S 
GASTRO BOTANICA 

YU-SHENG

COCOTTE’S 
YU SHENG 

Antoinette’s 
Eight 
Treasures 
Cake.

http://www.supernature.com.sg
http://www.supernature.com.sg
http://www.supernature.com.sg
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SEASONED 
HANDS
The newest French bakery in town 
Do:Main is helmed by respected veterans 
Christophe Megel (former chief executive 
officer of At-Sunrice GlobalChef 
Academy) and chef Frederic Deshayes. 
To say Deshayes knows pastry is akin to 
saying Monet knew watercolours. The 
French native graduated from Lenôtre 
and developed all the pastry programmes 
at At-Sunrice. At Do:Main, breads like 
baguettes, cereal and multigrain loaves 
undergo at least 12 hours of fermentation with no commercial yeasts, 
resulting in well-developed crusts and fluffy, fragrant interiors. Indulge 
in the Boudelare apple tart ($5 a slice) with minimal guilt; for an entire 
20cm-round only comprises 70g of Elle & Vivre butter in its crust. A 
pleasantly tart Granny Smith compote centre with no additional cream 
lies in between. Turnovers, danishes and croissants (from $2.80)—which 
Deshayes laminates personally—employ a sturdier Fléchard butter. By the 
time you read this, Do:main would have launched its savoury menu of all-
day breakfast items including broken eggs and mouillette (toast soldiers, $12), 
and tartiflette, a gratinated dish from Savoie made with potatoes, sautéed 
onions, bacon and Reblochon cheese ($15).
226 Tanjong Katong Road. Tel: 6348 1406

A show
of finesse
Conceptualised by one Michelin-starred 
master chef Nobumasa Mieda, a kaiseki 
expert hailing from Hokkaido, and 
helmed by chefs Kenji Okumura and 
Keisuke Ohno, Sushi Mieda showcases 
sushi and kaiseki as haute cuisine in 
the way only the Japanese can—by 
marrying delicate flavours to create 
nuanced dishes. One such example 
is the trio of snow crab meat, bonito 
jelly and sea urchin that complement 
each other beautifully with sweet, umami and creamy hints. You can also 
go for the eight-course dinner omakase ($400), where chef Ohno doles out 
dainty morsels at the eight-seater sushi counter. We particular love how the 
fresh seafood—delivered straight from Tsukiji four times a week—is lightly 
marinated with a special yuzu-infused soy sauce, lending a gentle aroma to 
the exquisite creations. 
Tong Le Private Dining, Level 10 OUE Tower, 60 Collyer Quay. Tel: 8425 7835

Mizunasu 
with Ume 

Shiso Sauce. A SWEET 
SPREAD
Deck your pantry shelves with The 
Providore Grocery’s goodies. Our picks: 
Stringy Bark Honey (from $12.50), seasonal 
honey harvested in Central Victoria every 
three years that boasts rich aromas and 
deep caramel notes; Rose & Pistachio 
Honey (from $12.50), inspired by Turkish 
delight and baklava; Drinking Chocolate 
Infused with French Mint ($16.50), 
African cocoa infused with refreshing 
peppermint oil from Grasse; and White 
Drinking Chocolate ($16.50), an indulgent 
concoction of Ghanaian cocoa butter and 
vanilla. The two-month old storefront in 

PasarBella stocks 
artisanal items 
such as handmade 
chocolates, organic 
produce, and fresh 
seasonal fruits and 
vegetables. The group 
has also recently 
opened a café at The 
Grandstand, complete 

with an all-day dining 
menu and an 
outdoor terrace 
area. 
#02-K55 PasarBella 
at The Grandstand, 
200 Turf Club 
Road. 
Tel: 6463 0457



ELEGANT 
EXECUTIONS
Yan Ting attains another level of refinement with the 
arrival of new executive Chinese chef Tony Wun, who 
has more than 35 years of experience working at five-
star restaurants and hotels as well as serving public 
figures such as former U.S. president George H.W. 
Bush and Singapore’s Minister Mentor Lee Kuan Yew. 
He brings to the table a slew of new creations such as 
the nourishing Double-boiled Sea Whelk Soup with 
Black Garlic ($28 per person), which is served in a 
teapot—the caramelised 
garlic is less pungent 
that ordinary bulbs and 
lends a subtle sweetness 
to the broth. You can also 
sample Wun’s specialities 
in his Signature Set Menu 
($168+), which includes the 
crowd favourite of Steamed 
Yellow Fish with Preserved 
Vegetables and Minced 
Ginger, impressing with 
tender flesh shrouded in a 
gentle ginger fragrance. 
The St. Regis Singapore Level 
1U, 29 Tanglin Rd. 
Tel: 6506 6887

TONY 
WUN

Double-boiled sea whelk 
soup with black garlic 
served in a teapot.
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10 MINUTES WITH …

SIMON BERRY, 
CLERK OF THE ROYAL 
CELLARS AND CHAIRMAN OF 
BERRY BROS. & RUDD

As Clerk of the Royal Cellars, what are your key 
duties? 
I was appointed as the Clerk of the Royal Cellars by 
the Royal Household Wine Committee in 2007. It’s a 
lifelong position to the Queen herself, and one of my 
main responsibilities is to acquire wine for the monarch 
and her household. It’s akin to purchasing wine for a 
hotel—for instance, buying white wine for a 350-person 
event. I also coordinate wine tastings and choose tipples 
for banquets and functions. Picking wines for state 
functions are especially tricky, since we have to take into 
account the cultural and political nuances. For instance, 
it will be unwise to serve a contingent from Bordeaux 
their own liquors. 

While I decide which bottles go into the royal cellar, 
the Yeoman, French-born Robert Large, oversees which 
bottles are opened on a day-to-day basis. Above all, 
discretion is key to being an excellent Clerk. 

Berry Bros. & Rudd may run the oldest wine shop in 
the world, but what are some cutting edge processes 
that have been implemented? 
We’ve preserved the original furnishings in our U.K. 
shop, but while we respect tradition, we are anything 
but old-fashioned. We were the first wine merchant 
to launch a website, back in 1994, even before Google 
created its page. Our Hampshire Wine Warehouse has a 
state-of-the-art forklift system that navigates the storied 
shelves of the bonded warehouse effortlessly. Entirely 

digitised, the warehouse is regulated to be within half a 
degree of 12°C and at optimum humidity. 

In addition to our physical shopfronts and storage 
locations, we’ve pioneered Berrys’ Broking Exchange 
(BBX), an online platform where consumers can trade 

fine wines. The Exchange is available as 
a mobile app, and allows individuals to 
bid for and sell labels that are stored in 
our warehouse, enabling them to expand 
their wine collection easily. The platform 
is a revolutionary take on wine trading, 
since all the wines listed are guaranteed 
and under our charge, rather than being 
tucked away in an inaccessible cellar or 
potentially compromised by improper 
handling. We have three facilities and 
over nine million bottles in our care, all 
carefully stored away with ample security 
measures. Essentially, while our U.K. 
shop has a traditional façade, we work 
with immensely up-to-date processes. 

Is there a classifiable Singaporean wine 
palate?

Though there is no absolute palate in terms of taste, 
there is definitely a distinct profile of Singaporean wine 
connoisseurs—generally well-informed, interested and 
savvy buyers who are not merely chasing labels or fads 
but are attuned to the dynamics of the global 
market and specificities of wine varieties. One 
telling sign: Berry Bros. & Rudd sells more 
Burgundy wines locally than in any other 
market in Asia, and since these reds are more 
complex and producer-driven, astute buyers 
have to do a fair amount of research before 
purchasing them. 

What are some tipples you’d 
recommend to be paired with local 
dishes? 
I’d pair The King’s Ginger liqueur 
with century eggs, for a reinvention 
of the classic pickled ginger with the 
creamy protein. The concoction was 
created for King Edward VII in 1903, 
after he bought a horseless carriage. 
Afraid that the monarch might catch 
pneumonia while riding in the cold, 
the liqueur was created as a strong, 
warming cordial. The piquant mix 
can be drank on its own, as part of a 
cocktail, or as a zesty companion to 
the preserved eggs.



POSH SUPPER 

BRAISED WHOLE 
DRIED JUICY 
ABALONE WITH 
SEASONAL GREENS

DUET MUSHROOMS WITH 
SEASONAL GREENS

FARE
You had an early dinner 
and are feeling peckish 
five hours later. Jin Shan 
Lou’s Taiwan Porridge 
Supper—available daily 
from 10.30pm-2.30am—
will set things straight 
again. Where late-night 
joints often scale back 
their menu, the fine 
Chinese restaurant in 
Marina Bay Sands hotel 
features a spread of 
over 70 dishes, each 
suitably refined. Master 
chef Huang Ching 
Biao has served in the 
Taiwanese presidential 
kitchen after all. With 
47 years of experience, 
his current menu spans 
Cantonese, Hunan and 
Sichuan specialities, with 
highlights like Braised 
Whole Abalone ($68 per 
person), and Double-
boiled Bird’s Nest with 
Almond Cream in Coconut 
($100 per person).
#01-05 Tower 2 Hotel 
Lobby. Tel: 6688 7733

FILLET OF COD 
WITH CHINESE 
WINE AND 
EGG WHITE
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Three years after its debut, Crown 
restaurant at Palace Hotel Tokyo has 
earned its first Michelin star. Revelling 
in that honour is executive chef Manabu 
Ichizuka. The Japanese native has 
spent three decades honing his mastery 
of French cuisine across some of the 
country’s lauded dining 
rooms: Le Grand Véfour 
in Paris, and L’Auberge 
Bretonne in the village of 
La Roche-Bernard. His 
recent menu at Crown 
was developed in careful 
collaboration with Patrick 
Henriroux, grand chef of 
the two Michelin-starred 
La Pyramide in Vienne, 
France. 

Together, they’ve 
created dishes that feature 
opposing, yet complementary 
sensations. The interplay of sweet 
versus tangy, grainy versus silky, 
and hot versus chilled can be 
found in dishes such as slow-
cooked cod with veal jus, as well 
as sesame and brandade gnocchi 
accompanied by Iberian chorizo 
crumble and yuzu chutney. 

Despite vying for a slice of 
pie with nine other Palace Hotel 
F&B establishments that include 
Sushi Kanesaka by Shinji, Crown 
still manages to stand out for 
its compelling views of Tokyo’s 
imperial gardens and cityscape 
from the floor-to-ceiling windows 
of its sixth floor perch.
1-1-1 Marunouchi, Chiyoda-ku, 
Tokyo 100-0005. Tel: +81 3 3211 5317

GRILLED WAGYU 
BEEF TENDERLOIN

Chocolate raspberry 
allumette dessert.

Slow-cooked Salmon 
Label Rouge.

A star 
has 
emerged
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FATTORIA LA 
TAGLIATA
Fattoria La Tagliata in Positano, Italy, 
is one of those restaurants that can 

proudly say Bill Clinton ate there. But the farmhouse-
cum-trattoria has a lot more going for it. Its location in 
the Amalfi Coast boasts a stunning panorama of Capri. 
It sits on three terraces, with organic vegetable gardens 
supplying produce to the kitchen. The elevator on the 
third level opens up into La Cantina, the wine cellar that still retains the 
exposed rock in which it was constructed. Specialities of the region are 
offered here: housemade salami, fresh ricotta and ravioli with provola 
cheese. The friendly faces you’ll meet here are all family members of 
founder Don Luigi. His wife Dora crafts all the pastas, his son Vincenzo 
is the chef, and two other children Peppino and Antonietta wait on 
tables with the same warm hospitality they were brought up with 
—Ruth Paul, regional manager, SEA, of a news service and syndicate.

After operating for 10 years at St. Moritz’s 
luxury hotel Badrutt’s Palace, Japanese 
star chef Nobuyuki Matsuhisa has 
rebranded his Nobu restaurant. The new 
Matsuhisa, one of only six in the world, 
fuses Japanese and Peruvian cuisine for 
specialities like yellow tail jalapeño, and 
rock shrimp tempura. Careful to preserve 
elements in the venue of Europe’s first 
tennis hall, The Martin Brudnizki Design 
Studio from London has retained the 
original studded steel girders of the 
building to support the current glass dome 
that affords guests a view of the iconic 
hotel tower. Open in winter till 14 March, 
from 7.30 to 11.30pm. Location can be 
booked for events in summer, price upon 
request.
Via Serlas 27, 7500 St. Moritz, Switzerland. 
Tel: +41 0 81 8372661

Only dignitaries such as George Bush and 
Margaret Thatcher have had the pleasure 
of dining on Chung Kin Leung’s creations 
when he was the former executive chef 
of Hong Kong’s Government House. Chung 
caters to a wider audience these days 
with his recent appointment as master 
chef of Lai Bun Fu, a new restaurant 
offering fine Chinese cuisine. The 
menu showcases some of his past VIPs’ 
favourites, including foie gras prawn 
cutlets on toast, chicken soup with eel 
and preserved salty cabbage, and poached 
thick cut conch with oyster sauce and 
shrimp paste. The interiors are reflective 
of Chung’s pedigree, with leather panels 
and checkered marble tiles reminiscent of 
a British colonial Hong Kong.
5/F, 18 On Lan Street, Central, Hong Kong. 
Tel: +852 2564 3868

Bowery Bungalow brings a jolt of 
electrifying flavours to LA’s clean, 
coastal cuisine scene. Located in the 
heart of Silverlake at Sunset Junction, 
it features chef George Abou-Daoud’s 
take on Levantine, North African and 
Mediterranean food. Combining a farm-
to-table approach with the culinary 
complexity of the Middle East and its 
environs, the restaurant offers up slow 
cooked lamb, chicken musakhan over 
Yorkshire pudding, and Abou-Daoud’s 
personal take on shishkatori, shish kabob 
skewered meats grilled Japanese-style 
over binchotan charcoal. Think crispy 
chicken skin, house-smoked pork belly 
with fenugreek, and beef tenderloin.
4156 Santa Monica Boulevard, 
Los Angeles. Tel: +1 323 663 150
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For a vacation filled with romantic 
grandeur, check into the captivating Boca 

do Lobo suite at Hotel Infante Sagres 
in charming Porto. By Justina Tan

Intimate 
luxury

H
otel Infante Sagres is like no 
other five-star accommodation. 
The 64-year-old luxury hotel 
has a humble façade and houses 
only 70 rooms with no pool or 
gym, but it boasts an illustrious 

guest list that includes the Dalai Lama, Bob Dylan, 
Catherine Deneuve, and John Malkovich. In fact, 
it’s the accommodation of choice for international 
royalty passing through Porto, a charming old world 
city in Portugal that was elected the Best European 
Destination of 2014.  

Without the space and amenities expected of a 
five-star property, one has to wonder what keeps the 
rich and famous returning to Hotel Infante Sagres. 

Floor-to-ceiling stained 
glass windows lend 
splendour to the hotel.

The unassuming facade of 
Hotel Infante Sagres belies 
the grandeur within.
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the lobby, 19th century paintings and furniture, 
precious Chinese porcelain from the Qing Dynasty, an 
ornate fireplace, two-storey high stained glass windows, 
arabesque mosaïque on the floor and forged iron works 
immediately transport guests to a bygone era.

“We blended the sophistication and elegance 
of the original neo-Baroque décor with the more 
contemporary approach of Portugal’s leading design 
firm Boca do Lobo, which also customised ultra-
luxurious furniture pieces for the hotel. We want guests 
to feel as if they are walking into a live museum that’s 

One word: Soul. As Aristotle so wisely put it: “The aim 
of art is to represent not the outward appearance of 
things, but their inward significance.” Oozing with 
character, the hotel was first built in 1951 by a wealthy 
textile manufacturer and refurbished in 2008. 

Named after a prince who led the Portuguese 
discoveries and explorations in the 15th century, the 
hotel’s interior stays true to its original neo-Baroque 
style, but includes elements of maritime adventure to 
pay homage to the prince’s travels, and subtle modern 
touches to keep the space vibrant. As you walk through 

A plush black 
mattress 

encrusted 
with Swarovski 

crystals adds 
sensuality to 

the space.

>



38 epicure 0215

epicure lookbook

so striking it seems almost unreal, but yet one that’s 
embracing and warm, not cold and distant,” says 
Miguel Júdice, chief executive officer of the Thema 
Hotels and Resorts, which owns Hotel Infante 
Sagres.

Boca do Lobo’s Midas touch extends to the 
guest rooms and suites where its artisanal furniture 
pieces perfectly complement the hotel’s classical 
interior. The hotel grounds also house a delightfully 
romantic patio where guests can kick back and 
enjoy a good meal and a cold drink in Portugal’s 
balmy weather. 

Set in the heart of Porto, Hotel Infante Sagres 
is within walking distance of the city’s main 
downtown attractions, including the famous Ribeira 
(riverside in Portuguese) Square—a part of the 
historical city centre, which has been designated 
a UNESCO Heritage site. Opposite the riverside 
embankment are wine lodges, and a slew of bars and 
restaurants.

A SUITE SENSATION
Since its renovation in 2008, Hotel Infante Sagres has 
shared a strong partnership with Boca do Lobo. The hotel 
has since turned into a living showroom and flagship store 
for the design firm, with the latter’s exclusive furniture 
pieces available for purchase.

Just last year, Boca do Lobo transformed the property’s 
largest suite over three months with a stunning array of 
hyper luxurious furniture exclusively designed to deliver ‘a 
real emotional design experience’ to guests. “The Boca do 
Lobo suite is decorated with timeless pieces, each one born 
from a specific story and brought to life through traditional 
manufacturing techniques and the passion of skilful master 
artisans. All these techniques and all this passion can be felt 
inside. It is a real luxury experience,” enthuses Marco Costa, 
brand manager of Boca do Lobo.

Among the suite’s highlights are the exquisite azulejos 
(tin-glazed ceramic tilework depicting major historical and 
cultural events in Portugal) hand-painted by the design 
firm’s artists lining the bedside walls, a plush black mattress 
from Persono encrusted with Swarovski crystals, and an 
ornate writing desk by Boca do Lobo. “The Portuguese 
Gothic style is visible in many parts of the suite, such as 
the Manu writing desk from our Coolors collection. It 
features lathed legs and handcrafted details, referencing 
the Portuguese Renaissance,” shares João Matias, Boca do 
Lobo’s head designer. 

Through a combination of lavish materials, a sensual 
colour palette and one-of-a-kind statement furnishings, the 
Boca do Lobo suite brings to a life Porto’s historical charm 
while evoking a sense of intimate luxury that no mammoth 
five-star hotel can replicate. e

Enjoy a tête-à-tête with drink in  
hand on the lovely patio.

This ornate writing desk from 
Boca do Lobo is inspired by the 
Portuguese Renaissance.
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Joy Seah, 37,
director of business development, Ministry of Design 

Colin Seah, 43,
director of design, Ministry of Design

C
olin Seah, the founder of award-
winning design firm Ministry of 
Design, and Joy—his wife of almost 
13 years—are hard to miss in a crowd. 
An architect by training, Colin is 
often decked out in offbeat blazers, 

while his other half channels effortless chic with her 
all-black ensembles and Cleopatra-esque mane. We 
find out what makes them tick sartorially. 

Since you’re both working together in the creative 
line, do you influence each other style-wise?
Colin: When we dress up, we definitely take cues 
from each other. Visually, we hate it when our general 
styles are different. I guess we bring the idea of 
‘oneness’ in marriage into our sartorial choices too. 

How would you describe your style mantra?
Colin: Bold, graphic, and active, but also very much 
intuitive for the day. I will almost always feel like a 
certain colour or style each day.
Joy: Simplicity with a dose of eclecticism. I am a big 
fan of practicality for everyday dressing, so I’m often 
in varying textures of black and oxford shoes at work. 
But on weekends, I wear colour, change my scent, and 
listen to different music. 

Many of the unique items in your wardrobe are 
custom-made. Do you prefer to buy or design your 
own? 
Joy: We like doing both. Usually Colin designs and I 
play the client. (laughs) We pick fabrics we love and > 

“Sunglasses are 
one of my key 

style essentials of all 
time! I particularly like this 

customised yak horn, brown-tinted pair 
from Smith & Norbu. It was great fun picking 
out the shape, lens colour and finish. It took 

about three months to get right.”

“I don’t like fussy 
accessories, so this 
Sinn U1 watch is 
perfect for me. It’s 
a simple classic 
diver’s piece that’s 
as masculine as it is 
timeless, and it can 
be used for both day 
and night.”

COLIN’S STYLE 
ESSENTIALS

These chic couples prove that impeccable 
style and love go hand in hand. They share 
their fashion picks with Justina Tan.

Sartorial 
soulmates

“I love jackets and blazers. 
Whenever we head to 
Shenzhen, I get dozens 
made there. They are 
great for events,
work engagements 
and more. I 
usually pair them 
with casual fitted
tops and pants.”

“If the dress 
code allows me 

to get away with 
it, I pair most of 
my outfits with 

trainers. This pair 
from Y-3 is one of 

my favourites.”
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and Y-3 because it has a strong graphic 
element, and is very athletic. 
Joy: I like Saint Laurent, Limi Feu, 
Celine and Stella McCartney because 
their designs are clean yet quirky. 
Maison Martin Margelia has a very 
strong design element for its shoes and 
accessories. For Jewellery, I like Loang 
and Noi’s unique designs, and Saught 
because they are a socially conscious 
business. e

find quirky ways to turn 
them into garments.
Colin: I create as much as I 
consume. I mostly design all the custom 
tailoring we do. It’s exciting going to 
the fabric markets and getting inspired 
by all the colours, prints and materials, 
then imagining what they could be 
transformed into.

What do you look for when buying an 
outfit?
Colin: The older I get, the more I prize 
comfort and fit, so great materials and 
good cuts are important. 
Joy: I think about what would add depth 
or variety to my wardrobe, so perhaps 
something in the same vein as the rest 
of my outfits, but with a quirk. 

JOY’S STYLE 
ESSENTIALS

“The Saint Laurent ‘Betty’ 
bag is black, versatile, and 
from one of my favourite 
brands. What’s not to 
love?”

“Although Colin designs most of my 
customised outfits, this was one of our 
more collaborative pieces. We were going 
to attend a ball, so we decided to redefine 
the conventional long gown. The result was 
a long cape paired with sleek black satin 
shorts and a matching black satin top.”

“Quirky yet versatile, 
this pair of shoes 

from Limi Feu (Yohji 
Yamamoto’s daughter) 

looks like knee-high 
stockings. I wear them 

with short skirts.”

What are your favourite shopping 
haunts?
Joy: We really enjoyed shopping at 
Le Marais in Paris and the new PMQ 
mall in Hong Kong, but locally, we like 
Supermama and Robinsons at Heeren. 

Which brands do you have a soft spot 
for?
Colin: I love Maison Martin Margelia 
for its wit and twists on convention, 

“The Issey Miyake watch and these 
jewellery pieces are staples that I wear 
very often. In particularly, I love the 
meaningful designs of Saught. The 
‘Pursuing Peace Necklace’ can be worn 
multiple ways, while the ‘Egg on Peace 
Ring’ is made of repurposed artillery shells 
recovered in Cambodia. It came with a 
quail egg shell on top that broke within 
hours of wear—it shows the fragility of 
those living in landmine-affected areas.”
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B
oth good-looking, well-
dressed, and at the top 
of their game, Eugene 
and Sofie are a match 
made in heaven. The 
charismatic couple first 

met 15 years ago, but sparks only flew in 
2013 when the pair bumped into each 
other in Bangkok, which incidentally, 
is where they discovered many great 
fashion finds. The creative duo reveals 
how work and love have influenced 
their styles.        

Clearly, it wasn’t love at first sight for 
the both of you. What drew you to each 
other?
Sofie: Besides being charming and 
honest with his opinions, he also has 
a quirky sense of fashion, which was 
refreshing and still is.
Eugene: We’ve worked together before, 
so I was impressed with how fast and 
capable she was. She’s also very giving 
and has a big heart for people.
 
Does your creativity at work translate 
to your personal style?
Sofie: Working at Zouk has inspired me 
creatively and widened my perspective. 
Hence, it has definitely had an 
influence on how I dress. 
Eugene:  My work involves marketing 
and design aspects for brands like 
Toscano and Tocco Tenero, so I have 
to be open creatively, not just from an 
aesthetic standpoint, but also from a 
functional one.
 
Who is more creative, and do you 
influence each other’s dressing?
Sofie: He is, for sure! He continues to 
be an inspiration and influence for me 
in many aspects, including attention to 
detail with regard to outfits and styling.
Eugene: Sofie deserves more credit 

Sofie Chandra, 32,
Head of Marketing & Events, Zouk Singapore

Eugene Lim, 35,
Head of Marketing & PR, Klareti Pte Ltd
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“I love the classic 
design of these brown 

vintage Bally shoes 
that I bought at a 
secondhand shoe 
store in Bangkok. 
This vintage store 

stocks only one 
pair of each of 

their shoes, 
which means 

that if you find 
a design you 

like that fits, it’s 
meant to be.”

EUGENE’S STYLE 
ESSENTIALS

“These 
pants were 
made in 
Bangkok. 
I wasn’t 
intending 
to tailor 
a pair of 
pants but 
when I 
chanced 
upon this 
print, I 
couldn’t 
say no.”

“I’m a big fan of quirky lapel pins. Sofie 
loves Hello Kitty, so I’ve now developed 
a deep respect for it as a brand. This cute 
lapel pin was made by talented stylist 
and friend Kovit Ang.”

“When I saw this bracelet 
was a bent fork, it was love 
at first sight. What made 
it even more appealing 
was that the guy who was 
selling it was raising funds 
for a charity in Cambodia 
and the fork has an image 
of Angkor Wat on it.”

“I wear a lot of hats and caps. Besides lending 
a new dimension to a look, they also let me 
get away on lazy days when I don’t feel 
like styling my hair. I wore the captain’s 
hat to ZoukOut 2014, where I met 
tokidoki’s creator Simone Legno. 
The talented Simone drew 
up this version of Captain 
America on my hat in a 
matter of minutes!”

“Pocket Squares 
add extra flair and 
a nice finishing 
touch to jackets.”

“Every guy should own a fitted 
blue blazer. It instantly jazzes 
up any outfit.”
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“One of my favourite style 
essentials, this Balenciaga 
clutch goes well with casual 
wear, and is perfect even for 
a night out on the town.”

“This pair of United Nude 
booties are not only chic, 
but also comfy, even if 
they don’t appear so.”

“I love chunky necklaces 
because they add a ‘wow’ 
factor to any outfit. These 
are from Bangkok.”

“This pair of sunnies is 
from my online store 

Hungover Sundays. I have 
a thing for round frames.”

SOFIE’S STYLE 
ESSENTIALS
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What do you look out for when 
planning your wardrobe?
Sofie: I like easy-to-wear footwear and 
statement accessories. I feel that shoes 
are essential in sprucing up the whole 
outfit.
Eugene: The look and fit are most 
important. I buy most of my clothes off 
the rack, but I prefer to design my own 
suits as they are made to measure, and 
allow me to own a variety of styles.

What’s your style mantra?
Sofie: Only wear what you feel 
comfortable in, because comfort eases 
into confidence—the key to feeling 
like a superstar! For me, high heels or 
platforms always boost my confidence!
Eugene: I believe it all starts from 
knowing yourself—your body type 
and your personality. Once you are 
comfortable and familiar with who you 
are, you can translate it into what you 
wear. e

than she gives herself. She has definitely 
influenced me. 
 
When you go out together, do you try to 
coordinate your outfits?
Sofie: We never do, but we end up 
coordinated 80 percent of the time!
Eugene: It’s because Sofie spies on me. 
(laughs)
 
Are there any brands or designers you 
particularly like? 
Sofie: Balenciaga—I love the studs and 
how you know it’s a Balenciaga with one 
look.
Eugene: The Burberry Prorsum line 
embodies my sense of style. It captures 
many moods— dapper, casual, 
colourful, classic, playful, edgy, and 
soft—all at the same time.
  



This Valentine’s Day, pull 
out the stops with a 
sensuous meal and 
stunning Christofle 
tableware to match.

Silver 
linings

You’ve planned the perfect menu 
and picked the right bottle of wine. 
Now set the stage for your quiet affair for 
two. Christofle’s timeless collection exudes 
subdued glamour—restrained enough to let 
your food shine but also beautifully elegant 
to make a five-star impression. 

Set the mood with Miel d’Argent 
scented candles. Filled with deeply 
scented compositions by French 
orlfactorist Barnabé Fillon, they’re finished 
in metallised glass and feature a palladium 
plated bee nestled in the honeyed 
wax. For a more dramatic candlelit 
dinner, the Vertigo four ring candle 
holders make sinuous centrepieces 
for pristine silver or stainless steel 
flatware to follow. 

If he’s a whisky man, Christofle’s 
crystal decanter and Art Nouveau-esque 
Belle Epoque ice tongs make the perfect 
excuse to crack open that bottle of 
18-year-old single malt scotch. After 
dinner, set out its sleek cousin, 
the Belle Epoque tray—also cast 
with a hallmark finely chiselled 
anemone bloom—for coffee and 
chocolates that will last through 
hours of intimate conversation. 

Available at #02-11/12
Hilton Shopping Gallery,
581 Orchard Road.
Tel: 6733 7257

SPECIAL FEATURE



A

 kiss 
on my beef cheek

Braised Angus beef cheek, cacao tortilla, mole negro, banana and cinnamon chipotle, trumpet mushroom

The chocolate lips 

give way to melty banana 

centres, much like a 

sensual kiss.

The humble tortilla is 
reimagined as an elegant 

creation, with hints of cacao. 
That’s the beauty of a taco—
whether its crisp or pliable, 
stuffed with meat or salsa, 

it’s full of possibilities. 

“A Valentine’s Day meal should be one to remember. I wanted to 
combine European techniques with Mexican produce and cuisine to create 

dishes that are bold, fun and sexy.”—EXECUTIVE CHEF REMY LEFEBVRE, EL MERO MERO



Aphrodisiacs, once thought of as the sustenance of the gods, are 
the good old sparks for a romantic evening. Kylie Ng invites two 
chefs to put inventive spins on these time-tested ingredients and 
the result is a fest of cheeky touches and arresting plates.

F

igs falling…
in love

Caramelised figs, fig cream, liquorice cream, almond cream, cajeta mousse nitro, almond soil, mint meringue snow.

All the action—
thanks to 

the cajeta mousse nitro rocks, 
an icy but cloying 

contrast to the 
balmy shaved mint 

meringue.

The figs were so
aked in gula 

melaka, the local su
bstitute 

for piloncillo, for two days before 

caram
elising in a hot pan. 

Beneath the laye
r of crunch is a 

trio of 

 

almond 
cream, all o

f which add 

unique, sprightly an
d delecta

ble surprises 

as one tucks in
to the dish. 
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Gillardeau oyster chaud-froid
Oyster

 tarta
re, 

parsle
y roy

ale, 

Cevenn
es on

ion

The edible terrarium is a 
beautiful mix of textures 

and colours: from the plump 
Gillardeau oysters, the juicy 

olive oil pearls, roasted 
croutons, crisp garlic chive 

blooms to the aromatic 
parsley custard. 
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“The perfect 
Valentine’s Day 

fare is simple, 
ingredient-driven 

but yet delightfully 
dainty. The 

premium produce 
should speak for 

itself.” 
—HEAD CHEF JULIEN

ROYER, JAAN



Exotic fruits, Java pepper 
and Speculoos

Not typically used in desserts, the avocado sorbet is infused 
with lemon and lime for a tangy 
twist that’s balanced out by the 

creamy fruit. The ice cream rests on 
a bed of saccharine avocado purée, 
infusing a sweet dimension to the 

sophisticated platter. 

Victoria pineapple slices 

marinated with 

coriander.
A

vocado discovery

       The grated driedJava pepper  injects a touch of shimmer and an earthy spin.
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Ace the date
Pull out all the stops with help from these 

speciality grocers to nail that ultimate night-in. 

Euraco 
The stash: 
Casa da 
Prisca’s Cider 
Vinegar 
Reduction 
with Orange 
Blossom 
($6.50)
and Vinegar 
Reduction 
with 
Sunflower 
Petals 
($6.50). 
These 
versatile 
relishes are piquant additions to 
canapés, grilled meats or pastries.
#04-01, 219 Henderson Industrial Park. 
Tel: 6276 5433

St. Valentine’s 
Staycation 
Indulgence Box 
($320)
The stash: A crate of posh goodies 
including 32 Via dei Birrai, 
Cherubin Moscato D’asti and 
Antonini Ceresa Prosecco DOC 
Treviso from Vino, handmade 
chocolates from Wimbly Lu, Oat My 
Goodness Milk Scrub from Katfood, 
Kimono Rose Bubble Bath from 
Thymes and a self-assembled hand 
bouquet from With Every. 
www.witheverybloom.com 

Verace 
The stash: 
Black Truffle 
Carpaccio 
($38.90) and 
White Truffle 
Salsa ($20.90), 
perfect as 
picturesque 
garnishes or 
flavour boosts 
to that already 
appetising 
handmade 
tagliatelle. The 
prized produce 
is grown in the 

wild, handpicked and free of imitation 
aromas and preservatives. 
#03-23 Coronation Plaza, 587 Bukit Timah 
Road. www.veracefoodluxuries.com

Water & Wine
The stash: 2010 Feudi del 
Pisciotto, Merlot “Valentino” 
($60), made exclusively 
for the eponymous fashion 
designer, the crimson tipple is 
a medley of vegetal, blackberry 
and spice notes. For white 
wine aficionados, the 2007 
Martinelli Chardonnay, Lolita 
Ranch, Russian River Valley 
($130) features rich, smokey 
aromas of pear, orange pith, 
spice cake and mineral tones. 
The label scored 92 points on 
Stephen Tanzer’s International 
Wine Cellar scale and is 
limited to 350 cases. 
#06-24 Lobby A Techlink, 31 Kaki 
Bukit Road 3. Tel: 6745 4470

http://www.witheverybloom.com
http://www.veracefoodluxuries.com
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Our team goes undercover to suss out the latest and most 
talked about restaurants in town. {$$ affordable  $$$ moderate   $$$$ expensive}

skilfully slices each piece of ootoro, chutoro, mekajiki 
(swordfish), hamachi and shima aji (striped jack) to yield 
enough bite to exhibit each fish’s intrinsic flavours. 
Multiple orders of aburi sushi ($50 for five pieces) from 
neighbouring diners prompt us to follow suit, and we’re 
suitably delighted. The topside of each piece is torched, 
lending a smoky flavour accentuated by fats that have 
melted into savoury oils. The unagi fried rice ($10) is 
also surprisingly pleasing without overdoing the salty or 
sweet flavours of the eel. 

But while Tan’s skills is up to par, I can’t say the 
same for his team. In particular, the chef stationed in 
front of me over-kneaded row after row of maki into 
misshapen, oblong nuggets. And with just four options 
on the dessert menu, I was keen on the yuzu mochi 
($15), but disappointingly, it was unavailable on both 
visits, with the explanation that no chef present could 
execute the dish. Strange then, that it would even 
feature on the menu. 

Service is earnest and polite, and there’s nothing to 
fault with the cookie-cutter ambience, but what really 
takes the stage is the restaurant’s raw seafood options 
delivered three times a week from Tsukiji Market. 
That said, I feel like the triumph of Sushi Jin can’t be 
credited fully to the kitchen, but to their source of 
produce, especially when their cooked dishes often fall 
short. EUNICE LEW

STICK TO THE STAPLES
Skip the cooked dishes; what really 
shines at Sushi Jin is fresh seafood in all 
its raw incarnations.

SUSHI JIN
#01-11/12, Owen Link, 1 Farrer Park Station Road. 
Tel: 6443 3378

With a wealth of Japanese dining options on our shores, 
Sushi Jin has its work cut out for it to differentiate 
itself from competitors. Located at One Farrer Hotel 
& Spa, the interior takes the familiar guise of a typical 
Japanese restaurant—fallow-hued woods and soft 
lighting create a Zen ambience. Opt for the main sushi 
counter to the left of the sliding door entrance, which is 
long and skinny, seating 14 diners at any one time and 
affording an unobstructed view of the chefs at work. 

The set lunch menu aims to please—among 
numerous don options, my companion and I picked two 
fail-safes. We were not let down—the Hokkaido Don 
($38) was topped with silky raw scallops and tongues 
of uni, their delicate sweetness matched well with the 
subtle saltiness of ikura and tobiko; while the Wagyu 
Don ($35) with onsen egg was savoury and satisfying, 
but it could have done without the slightly artificial 
truffle soy sauce. 

However, the ebi tempura ($25) from the à la carte 
menu didn’t hit the mark with its old-tasting oil that 
didn’t quite attain the ideal fluffiness and lightness 
typical of the moreish fried dish. Their overcooked 
grilled ebi no mentaiko yaki ($26) also couldn’t be saved 
by the spicy cod roe and aioli sauce.  

The real stars are the assorted sashimi ($80)—
executive chef Raymond Tan, formerly of Fat Cow, 

Food:  Service:  
Ambience:   Price: $$$$

ASSORTED 
SASHIMI
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light, bright feel; while by night it turns into a sexy 
supperclub. That they’ve brought in executive head 
chef Nicky Ng, most recently from Hakkasan New York, 
and head bartender Jacek Piasecki from Bar Slingin in 
Helsinki, should hint at Mitzo’s ambitions. 

A seasonal menu starts from $85 person for six 
courses, while à la carte promises dishes in modern 
small plates for sharing. This bears out in the steamed 
dim sum platter ($38) which consists of delicate 
dumplings such as baby abalone and pork. While 
competent and fresh, the eight pieces hardly merited its 
steep price tag in a city abundant with stellar Chinese 
cuisine. 

There were equal hits and misses. Braised fish maw 
with shrimp and scallop in golden carrot broth ($14) 
passed muster, studded with succulent bites of seafood. 
The Hakkasan-esque black truffle roast duck ($36 for 
half), was crispily roasted, but the heavy handed sauce 
was overly salty, with very slight bits of truffle. The 
signature dish of grilled silver cod in Champagne sauce 
and Chinese honey ($42) fell flat; the cod was delicious, 
but the sourish sauce didn’t meld. Braised vermicelli 
with scallops, prawn and cod ($28) was sloppily put 
together, and we were still hungry at the end of dinner. 
The six-course menu filled us up on the second 
occasion but in a dissatisfied, underwhelmed way—
think stir-fried venison with asparagus and capsicum; 
and fried rice with shrimp and ebiko (which was already 
mislabelled as tobiko in the menu). If the restaurant 
staff are serious about getting feedback, they will need 
to address all the opening inconsistencies. JUNE LEE e

REINVENTING 
CHINOIS
Awkward service and a tucked 
away location are impediments to 
Mitzo’s bold concept.

MITZO RESTAURANT & BAR
Level 4 Grand Park Orchard, 270 Orchard Road.
Tel: 6603 8855

“How is your meal? How is everything?” comes the 
dreaded refrain, the 12th time over our course of six 
dishes. Our food cools while waiters engage in stilted 
small talk. A bungling manager frantically flips through 
the menu pages to ask us where each item can be 
found. On the lacquered white table, food debris is left 
intact, even after dessert plates are removed. 

Our second visit for lunch feels like Groundhog Day 
as the same incompetent service manifested itself. We 
are also repeatedly asked where we heard of the place. 
It feels more like an interrogation than an upmarket 
dining experience. 

Mitzo, named after the Chinese honey date, 
replaces the hotel’s Open House all-day buffet, tucked 
deep inside the fourth floor lobby area. The makeover 
could not be more daring—the contemporary 
restaurant is tricked out with mirror-ball pendant 
lamps, a three-metre-long neon blue jellyfish tank 
pulsating behind the artisan cocktail bar, and a DJ 
console. By day, natural light streams in to create a 

Food:   Service:  
Ambience:   Price: $$$$

STEAMED DIM 
SUM PLATTER
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top toque

Gunning 
for success

REACHING FOR THE STARS
Fliegauf’s passion for cooking started when he was just 
five, no doubt inspired by his parents, who owned a 
restaurant serving rustic and heavy local Bavarian fare. 
“I would pop into the kitchen all the time, wanting to 
help or do something,” he laughs. But it wasn’t until he 
took up an apprenticeship in his teens that he became 
serious about the craft. Starting his culinary career 
at Dehner Blumen Hotel in Rain am Lech, Fliegauf, 
like many other chefs before him, later took a road 
trip through Europe and cut his teeth at some of the 
top restaurants in the world without pay, such as the 
three Michelin-starred The Fat Duck, two Michelin-
starred noma, and three Michelin-starred Vendome. 
He explains: “I wanted to see how they work, learn 
their techniques, and get to know their products. For 
example, at The Fat Duck, everything was so exacting 
and timed—they worked like clockwork. It was 
unbelievable.”

Once describing himself as ‘extremely ambitious’, 
this was all part of his plan to net the covetable Michelin 
stars. “I was hungry for them,” Fliegauf reveals. The 
talented toque didn’t have to wait long—after the road 
trip, the then-26-year-old was working as a sous chef at 
a five-star spa resort’s restaurant in the Swiss mountains 
when the general manager of Hotel Giardino Ascona 
noticed the young chef’s potential to go far. He 
proposed that Fliegauf run his own restaurant at 
the hotel. Ristorante Ecco opened in March 2007, 
showcasing the German chef’s finesse with molecular 
gastronomy, and as if testament to his skill, Fliegauf 
bagged his first Michelin star in November that same 
year. “I was only aiming for a star within my first three 

An unwavering 
resolve to make 
it to the top and 

profound respect 
for his ingredients 

made Rolf Flieguaf 
the youngest 

and only chef in 
Switzerland with 

four Michelin stars. 
By Eunice Lew

I t’s a Tuesday evening, and 100 well-dressed 
guests are clinking glasses of gin and tonics 
in the sparsely furnished Temasek Suite 
at the F1 Pit Building. No, we’re not here 
to indulge in the octane-fuelled thrills of 
fast cars, but the second 4XFOUR pop-up 

dining experience. It’s the opening night for chef 
Rolf Fliegauf, who will close the annual gastronomic 
event.

The first dish is a delicate trio of veal fillet, foie 
gras and beetroot—elegant and also light-handed in 
its execution to showcase the ingredients’ intrinsic 
flavours. The next five plates of the six-course meal 
follow a similar formula, each a trifecta of honest 
flavours such as a pork belly, onions and watercress 
dish, and pre-dessert of Granny Smith apple, yoghurt 
and sorrel. It’s a preview of Fliegauf’s award-winning 
cuisine—at 29 years old in 2010, the German was the 
youngest chef in Europe to win two Michelin stars 
as executive chef of Ristorante Ecco in Switzerland’s 
Hotel Giardino Ascona. Fliegauf later also bagged 
two stars for his second restaurant, Ristorante Ecco 
on Snow in St. Moritz’s Hotel Giardino Mountain.

ROLF FLIEGUAF



his ingredients by using them in different textures, such 
as with beetroot—as a cream, pickled, or as a stock. 

The simple, true-to-ingredients yet refined cuisine 
that dominates Fliegauf’s menu now is a far throw from 
the traditional Bavarian dishes he grew up with near 
Munich. “It was really heavy and bad,” he half-jests. 
“The cuisine is traditional and has a right to stay as it is 
for cultural reasons, but the ways in which we prepared 
food was not the best way. Right now, I want to redefine 
my local food culture by making interesting dishes with 
products that everyone knows. It’s not like in Asia or 
France—German and Swiss cuisine doesn’t have a long 
history of tradition or a certain style that really defines 
them.”

One such example is with his pork belly dish at 
4XFOUR—although it reminded me very much of 
a Chinese-style pork belly with its garnish of fried 
shallots, Fliegauf is quick to clarify that he wasn’t 
influenced by Asian cuisine. “Pork and onions is a very 
common pairing in central Europe, and especially in 
Germany,” he says. “My dishes are inspired by known 
German and Swiss flavours, even if we might import 
better quality ingredients such as Wagyu beef from 
Australia and Japan.” 

Two double Michelin-starred restaurants later, it’s 
logical to expect that Fliegauf is gunning for his third 
star for each restaurant. Fliegauf chuckles: “I can’t say 
I’m satisfied with just two Michelin stars! Of course, I’m 
working towards the third. But hopefully, in the next 
five years—I don’t want to put too much pressure on 
myself and my team.” Not to mention that the rising 
chef will be opening his third restaurant Ecco in Zurich 

this June. Fliegauf might be easing up on his pursuit 
of Michelin stars, but by every account, I wouldn’t 

be surprised if he once again snags another 
way before he plans to. e

years, so it was a surprise,” he admits. 
But as molecular gastronomy’s waning popularity 

has shown, it wasn’t a cuisine style that could sustain 
Ecco. Two years in, Fliegauf felt restricted by the 
philosophy. “That was the biggest challenge of my 
career, to rethink my style of cooking at Ecco. I felt 
like molecular gastronomy had been restricting us—I 
would create a dish, but if it didn’t turn out ‘molecular’ 
enough for Ecco’s menu, it had to be binned. It’s a 
horrible feeling for a chef.” 

REDEFINING HIS FOOD CULTURE
Thankfully, his general manager was more than 
obliging to change Ecco’s concept. Fliegauf recalls: 
“This time, I took my inspiration from my experience 
at noma—how they think about vegetables and how 
they use them.” He realised that noma’s high quality 
seasonal ingredients were from small producers, 
local farms and the restaurant’s surrounding nature. 
“Vegetables are important now—people at that 
time were changing and starting to get into light, 
healthy cuisine.” So Fliegauf elevated vegetables in 
his creations, using them as main ingredients equal 
to meats rather than letting them seem like an 
afterthought. It was with bated breath that he debuted 
his new concept in 2010, but Fliegauf had nothing to 
worry about—he received his second Michelin star for 
Ecco very soon after.

As was evident with his 4XFOUR dinner, rather 
than adopting the traditional formula of having his 
dishes build up to an intensely flavoured 
climax with the main, the innovative chef 
instead likes his guests to experience ups and 
downs in the meal, going from light to intense 
and back again several times. Fliegauf 
also wanted to maximise the flavours of 

SEA BASS 
WITH 
ARTICHOKES



Lost in the deluge of 
Lunar New Year dining 
options? OCBC Cards has 
whittled the choices 
down to eight tried-and-
tested restaurants for 
your reunion dinner, with 
exclusive promotions for 
cardmembers.

SPRING 
FEASTS

PARADISE GROUP

paradisegp.com 
Order hotline 
(available 12 to 25 
Feburary 2015: 
6286 8300
There’s something 
for everyone with 
Paradise Group’s 
array of dining 
offers. Choose 
from a range of 
classic Lunar New 
Year fare to dine 
in the comfort of 
home, or indulge 
in a set menu from 
its stable of restaurants, such as authentic Cantonese and 
Shunde cuisine from Canton Paradise and contemporary plates 
at Paradise Pavilion. 
OCBC CARDMEMBERS ENJOY: 8% off all online orders. Valid till 4 
March 2015. Free 10 pieces abalone with any takeaway order 

of Prosperity Salmon Yusheng. Valid till 5 March 2015. 12.5% 

rebate on all CNY set menus for PGR members. Valid 9 February 
to 5 March 2015.

EAST OCEAN TEOCHEW RESTAURANT

#05-08/09 Ngee Ann City, 391 Orchard Road. Tel: 6235 9088
The Cantonese Teochew cuisine stalwart goes the whole hog 
for New Year—tuck into dishes such as the Prosperity Treasure 
Pot ‘Pen Cai’ with 18 premium ingredients such as fish maw, 
sea cucumber and abalone; as well as Festive Roasts. Toss to 

prosperity and longevity 
with their healthy 
Teochew Yusheng or 
traditional Prosperity 
New Year Yusheng. 
OCBC CARDMEMBERS 
ENJOY: S$28 nett for 

Prosperity Bounty Nian 

Gao (U.P. S$33+). 

Valid 22 January to 17 
February 2015. 15% off 

Nian Gao and festive 

cakes. Valid 22 to 29 
January 2015. 10% off 

Nian Gao and festive 

cakes. Valid 30 January 
to 17 February 2015.

 
RAMADA SINGAPORE AND DAYS HOTEL AT ZHONGSHAN PARK

16 Ah Hood Road and 1 Jalan Rajah. Tel: 6808 6846
Herald in the New Year by feasting at Flavours at Zhongshan 
Park’s multiple buffet dining options between New Year’s 
Eve and the second day of Chinese New Year. You’re in for a 
sumptuous treat featuring international and Asian fare such as 
Assam Sambal Octopus with Pineapple & Ginger Bud, and U.S. 
Angus Beef in Lemongrass & Blue Ginger. 21 on Rajah will also 
be joining in the festivities by adding luxe dishes such as Slipper 
Lobster with black pepper sauce to their buffet mix.
OCBC CARDMEMBERS ENJOY: Flavours at Zhongshan Park: 15% 

off CNY Eve buffet, 20% off CNY Day 1 and 2 buffet high tea 

and dinner for bookings made before 4 February 2015. Valid 18 
to 20 February 2015. Complimentary small Yusheng with any 

PARADISE 
GROUP

EAST OCEAN 
TEOCHEW 

RESTAURANT

RAMADA SINGAPORE 
AND DAYS HOTEL AT 
ZHONGSHAN PARK

SPECIAL FEATURE

http://paradisegp.com


order of a CNY Communal 

Set Menu. Valid till 18 
February 2015.

M HOTEL SINGAPORE

81 Anson Road. Tel: 6500 
6112 (Café 2000) / 6500 
6116 (The Buffet)
You’ll be spoilt for choice 
with the festive buffets at 
M Hotel Singapore. Café 
2000 offers specials such 
as Braised Duck with Sour 
Plum and Four Treasure 
Shark’s Fin Soup at the Eight 
Treasure Seafood Buffet. 
For a more communal meal, 
The Buffet cooks up an 
Imperial Steamboat Buffet 
with homemade broths while 
M Hotel Anson Room serves 
a Happiness Steamboat 
Reunion Dinner Buffet with 
complimentary yusheng.
OCBC CARDMEMBERS 
ENJOY: 15% off Prosperity 

Pen Cai, Yusheng and CNY goodies. Valid 1 to 12 February and 
18 to 22 February 2015. Up to 25% off Eight Treasure lunch/

dinner at Café 2000 and up to 20% off Prosperity seafood 

steamboat dinner buffet at The Buffet. Complimentary Salmon 

Yusheng with every 4 paying adults. Valid 18 to 22 February, 25 
February and 5 March 2015. 

ORCHARD HOTEL SINGAPORE

442 Orchard Road. Tel: 6734 7766
Usher in the New Year with Orchard Hotel Singapore’s bounty 
of activities such as their Grand ‘Lo Hei’ Reunion Buffet Dinner, 
where you’ll be entertained by local celebrities. At Hua Ting, 
you can enjoy Chinese New Year Set Menus or bring home 
scrumptious goodies; alternatively, tuck into a festive buffet 
repast at Orchard Café.
OCBC CARDMEMBERS ENJOY: Hua Ting: 18% off festive goodies, 

Yusheng and à la carte menu (only applicable for takeaway). 

Valid till 5 March 2015. Orchard Café: 1 dines free with 2 paying 

adults for buffet lunch/dinner. Valid 19 February to 5 March 
2015.

SAKAE SUSHI

sakaedelivery.com
If the frenzy in restaurants during Chinese New Year 

is not for you, opt for a home reunion celebration with Sakae 
Sushi’s iconic Rong Yu Sheng, which features fresh sashimi-
grade salmon air-flown into Singapore daily. 
OCBC CARDMEMBERS ENJOY: 5% off CNY Party Platter & Bundle 

Set. Valid till 8 March 2015. Complimentary Sakae signature 

dish with min. S$70 spent. Valid till 30 April 2015.

SOUP RESTAURANT

souprestaurant.com.sg Order hotline: 6645 9345
The purveyor of Chinatown heritage cuisine offers six different 
set menus for your reunion repast, ranging from four to eight 
courses—all include their richly aromatic speciality Samsui 
Ginger Chicken. You can choose to takeaway their signature dish, 
alongside other options such as Foshan Pork Trotter; or go all out 
with their Reunion Dinner Take Away set.
OCBC CARDMEMBERS ENJOY: S$10 return voucher with any set 

menu ordered for 5 pax and below. S$20 return voucher with 

any set menu ordered for 6 pax and above. Complimentary 2 

bottles of Ginger Sauce with any takeaway order of Reunion 

Take Away Set. Valid till 28 February 2015. 

Terms and conditions apply. Visit ocbc.com/cards-cny for details.

ORCHARD 
HOTEL 

SINGAPORE

M HOTEL 
SINGAPORE

SAKAE SUSHI

SOUP 
RESTAURANT

http://sakaedelivery.com
http://www.souprestaurant.com.sg
http://ocbc.com/cards-cny
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vine expectations

“A
wards,” muses Peter Gago, are 
a “consequential end-result 
rather than an operative 
motive. A great morale boost 
for the team, and undoubtedly 
a driver of some very handy 

PR! But most importantly such awards, especially the 
international ones, offer a very useful benchmarking tool—
to align our winemaking performance with others.”

Amongst his major wins, he was awarded the 
Winemaker’s Winemaker 2012, presented by the Institute of 
the Masters of Wine—a priceless recognition from his peers 
in the industry. Gago says, with his trademark twinkle, “Any 
excuse to pop a bottle of Champagne is quickly sought!” 

It is this combination of mirth and mindfulness that 
has made the wiry, energetic winemaker such an engaging 
and in-demand brand manager of the eminent 
Australian stock market listed winery, propelling 
him to travel six months of the year whilst still 
overseeing grapes sourced from over 220 vineyards 
and grape growers across Australia. 

Gago shrewdly notes that, “Penfolds operates 
in a global marketplace. It’s essential to interact 
directly with those people that sell and buy 
our wines. In emerging markets education is 
everything. In ‘mature’ markets ongoing training, 
tasting and interchange remains essential.” This 
means that he’s aware of every aspect from the 
entry level range to the luxury releases—such as 
12 units of Block 42 Cabernet Sauvignon 2004 sold 
in sealed glass ampoules for US$168,000 each, the 
world’s most expensive bottlings at the time.

A SECOND WIND
Originally from the U.K., Gago began his career 
as a chemistry and mathematics teacher in 

In long 
service
Former high school teacher 
Peter Gago was caught by 
the grip of the grape, and has 
spent 25 years at Penfolds in 
thrall of the brand’s 171 years of 
winemaking. By June Lee

PETER 
GAGO
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Melbourne before being overtaken by the “grip of the 
grape”, as they call it. He found himself relocating to 
Adelaide to complete a degree in oenology and soon 
joined Penfolds as a sparkling winemaker in 1989. 
“You can’t make wine via a committee or formula,” he 
quips. But he did bring some useful skills, including 
communication, management and organisational 
experience. “In education, a cooperative working 
model is paramount—not dissimilar to that required 
when working in a larger team of winemakers and 
viticulturalists.” 

Gago reckons his longevity at Penfolds has 
something to do with the culture, “a living, breathing 
complete wine enterprise. Everything at Penfolds 
subscribes to a longer-term agenda—including tenure!” 
He surrounds himself with very seasoned hands: senior 
red winemaker Steve Lienert with 36 vintages, senior 
white winemaker Kym Schroeter with 28 vintages, and 
red winemaker Andrew Baldwin with 29 vintages. 

Prior to Gago, chief winemakers Max Schubert 
spent 27 years at the helm, Don Ditter 11 years, and 
John Duval 16 years. While each chief winemaker had 
profound impact at Penfolds—Schubert especially with 
the Grange Hermitage—Gago is more concerned about 
innovation than legacy at this time. “Nothing stands 

PENFOLDS KALIMNA BIN 28 SHIRAZ 2012
Grape variety: Shiraz
Taste: This “never disappoints,” says Gago, noting that its wine has 
been released uninterrupted across every vintage since 1959. A full-
bodied Shiraz, matured in older small oak barrels, is ready to drink or 
cellar “across the decades,” thanks to a favourable growing 
year, resulting in an understated but honest, true-to-style 
fruit concentration and flavour depth.

PENFOLDS BIN 389 CABERNET SHIRAZ 2012
Grape variety: 54% Cabernet Sauvignon, 46% Shiraz
Taste: Also known as Baby Grange, and “tried and 
proven across 50-plus vintages. A perennial favorite and 
collectable—strenuously endorsed by all in the Penfolds 
Winemaking Team.” This Barossa Valley icon was picked in 
optimal condition, and enhanced with barrel fermentation 
and sensitive oak accompaniment. 

PENFOLDS BIN 51 EDEN VALLEY RIESLING 2014
Grape variety: Riesling
Taste: The region’s high altitude and cool climate is famous for 
producing wines with finesse—yet this most recent release “is one 
of the most impressive to date under the Bin 51 label,” assures Gago. 
Although 2014 yielded a smaller crop than usual, the fruit quality from 
the oldest, best blocks is impressive, resulting in a highly aromatic, 
vibrant and texturally appealing mouthfeel.

grape picks
still in the world of wine,” he emphasises, 
“We have to continue refining existing wine 
styles, mainly via viticultural enhancement, 
and to continue trialing new grape 
varieties, new vineyard sites and of course 
new techniques in the winery.”

BACK TO THE FUTURE
New techniques, in this case, can sometimes 
be about reclaiming older elements of 
winemaking, as in the case of the Cellar 
Reserve Range where the winemakers have 
more flexibility. 

An example of this is the Cellar Reserve 
Pinot Noir, with fruit mainly sourced from 
the Adelaide Hills wine district and small 
parcels from Eden Valley in some years. 
The Pinot grapes are hand-picked before 
being sent to Magill Estate for vinification 
in small open wax-lined fermenters. Up to 
30 percent whole bunches are used with 
the remaining fruit crushed over the top. 
The grapes are cold soaked for several days 
before a naturally occurring fermentation 
takes hold. The skins are hand plunged 
several times a day before being run into 
French oak barriques—no pressings are 
included. The final percentage of new oak 

varies from vintage to vintage, and a meticulous barrel 
cull ensures only the finest barrels are included in the 
final blend. 

For the winemakers, the Cellar Reserve range is 
like a boutique winery within Penfolds consisting of 
handcrafted, limited production wines, unlike the 
Bin and Icon and Luxury wines that are made to a 
signature stylistic template familiar with collectors and 
consumers.

On aspiring winemakers who are considering the 
career move between large and boutique wineries, Gago 
explains, “Both large and small scales of operation have 
their place, they have positives and negatives. Diversity 
of grape sourcing, equipment, staff interaction has 
huge appeal in a larger operation. Smaller wineries 
may be more ‘hands-on’, and sometimes support more 
personal recognition. It really depends on how roles are 
managed; self-autonomy and personal drive are usually 
the propellants, regardless of winery size.”

He often tells young charges not to repeat the 
mistakes of the past—“push the boundaries, and make 
new or different mistakes only if necessary. And not to 
forget—it’s about the wine, not you! Good wines get 
accolades, reward in the cellar. Bad wines never go away. 
Yes, they are still sold, but they follow you to the grave.” e
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raising the bar

The 
Churchill 
connection

What are your duties now as director of Champagne 
Pol Roger? 
As part of the family, I started early in appreciating 
every part of making Champagne. It is my responsibility 
to participate in tasting and choosing the blend for 
every vintage. The team of five includes three family 
members—my two sisters and myself. I’m also involved 
in sales for the French market, and for communications 
and PR in Asia, which is why I travel to Asia for a month 
every year.

Your expanding markets include Indonesia and 
Malaysia. How do you distinguish Pol Roger to new 
drinkers? 
We are one of the smallest of the connoisseur 
Champagne houses. We make wines that are very 
sophisticated—which have been described as 
“Burgundy with bubbles”. The level of interest in fine 
Champagne is now bigger, and we always listen to 
what the market requires, and try to make the range 
available. 

What tips would you give someone to improve their 
drinking palate?
Practice! Only by drinking widely and trying 
different types, also by pairing with food, can 
you widen your wine experience. Technology 
and taste have progressed these days, and 
people prefer wines which are smoother and 
rounder, like the Sir Winston Churchill. We sold 
out of the 2,000 vintage in days. Unfortunately, we 
cannot make only cuvée; to achieve the smoothness, 
you need time for ageing and to start with grapes with 
finesse.

What were the considerations when naming your 
cuvée after Churchill? 
We know that Sir Churchill drank Pol Roger since 
he was 30, as we have an invoice dating back to 1906. 
After meeting a member of the family, his relationship 
changed from wine lover to friendship with the family. 
He preferred whisky before dinner, cognac for after, 
and only Pol Roger with dinner. 10 years after he 
passed away, my father decided to create a cuvée in his 
memory and received permission from his daughter. 
Till today, we have close ties to the family—each new 
vintage is shown to them. The Sir Winston Churchill 
was created in 1975 and made only in best years. We 
put more Pinot Noir into the blend as Churchill liked 

more power and depth in his Champagne—this 
bottle represents what we think he would 

drink nowadays. 

Pol Roger Champagnes 
are available from 

Monopole.

Champagne Pol Roger’s fifth generation 
director, Hubert de Billy, says practice 
makes perfect when developing your 
wine palate. We find out why Winston 
Churchill preferred Pinot Noir blends.

HUBERT 
DE BILLY



First introduced in 2012, 
epicure’s Rising Sommelier 
of the Year award gives 
recognition to talented young 
sommeliers working in 
Singapore, with under three 
years’ experience. Don’t miss 
this chance to nominate your 
favourite wine professional 
from now till 28 February!

Rising
Sommelier

How it works:
F&B establishments, individuals and organisations 
may send in a nomination that includes a sommelier 
biography, sommelier credentials, and description of 
his/her wine programme at the place of work.  

Fill in the nomination online at 
www.epicureasia.com/rs2015nominations

A panel from epicure will shortlist the eligible 
candidates for the next stage of competition. The 
top scorers will be invited to take a qualitative exam 
during the final round of competition in early April 
2015. The finalists and winner will be announced at 
epicure’s fifth anniversary gala dinner in May 2015.

Eligibility:
• Currently working as a sommelier for an F&B 

establishment in Singapore.
• Not more than three years’ work experience in the 

F&B industry.
• Previous winners are not eligible to compete a 

second time.

Previous Winners
2012 

Eric Li, 
Raffles Hotel

2013 
Eugene Tan, 

Ku Dé Ta

ERIC 
LI

EUGENE 
TAN

NOMINATE 
epicure’s

OF THE 
YEAR 2015

http://www.epicureasia.com/rs2015nominations
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GOLDEN 
DROPS
Even as double wood whiskies 
are coming into vogue, 
Glenfiddich has gone the 
distance to present the 
Solera Reserve 15 Year Old, 
matured in three different 
casks. Kicked off in 1998 by 
Malt Master David Stewart, 
the solera process at the 
126-year-old whisky distiller 
originates in a massive 35,000 
litre handcrafted American 
oak vat. The three whiskies 
in this vat comprise spirit 
that have been aged in used 
and new Bourbon barrels, as well as Sherry 
butts; and as the vat is never completely 
emptied out, each bottle of the Solera 
Reserve contains whisky distilled more than 
30 years old (and counting). The layered 
nuances are impeccable—deep, resonant 
clove and dried fruit, vanilla and banana 
notes with ginger and pepper, and rounded 
creaminess. $280 from Halia Restaurant 

Scotland’s oldest 
brewery, Tennent’s, 
infuses the 
country’s storied 
history of whisky 
with lager and 
ale to create a 
premium beer 
that is redolent 
of Speyside cask 
whisky. The single 
malt is added 
to toasted oak 
chips, then mixed 

with beer for four 
days and further 

chilled to -1°C for 10 
days. The result is a 6% 

honey-hued brew that is light and smooth 
as it slides across your tongue and carries a 
smoky, fruity fragrance and vanilla flavour. 
$16 to $18 per bottle at selected bars and 
restaurants such as The Library, Sque and The 
Good Beer Company.

Love 
aloud
This clever Valentine’s 
Day packaging from 
Veuve Clicquot plays on 
its Japanese Scream Your 
Love campaign, bringing 
you a working megaphone 
to declare your affections 
with. Once your task is 
done, turn the metallic 
rosé megaphone’s lid into a 
stand for use as a reusable 
chiller for a bottle of 
Veuve Clicquot Rosé. The 
romance-friendly tipple is 
a consistent blend of Pinot 
Noir, Chardonnay and 
Pinot Meunier, ideal for 
celebrating long after the 
actual day. $138 from select 
Cold Storage outlets.

OLÉ!
Bear in mind that 
many fine single 
malts, such as 
Glendronach, are 
aged in the best 
Spanish Oloroso 
casks. That’s 
why you’ll find a 
stunning range of 
this whisky at La 
Taperia, the latest 
tapas experience 
at Orchard Road. 
On weekends, 
imbibe the largest 

selection of Spanish wines in town up till 1am, while noshing on signature tapas 
and paellas (such as the luxe lobster, $66 for two) from the kitchen. Piquillo 
peppers stuffed with tuna and anchovy remoulade ($16) and crispy baby squid 
cooked in squid ink ($14) are fun to share at the group tables, while a robust 
suckling pig confit ($45) reminds us of similar feasts in Madrid, with accents 
of caramelised onion cooked with sherry vinegar and Calanda peach. #02-10/11 
Shaw House, 1 Scotts Road. Tel: 6737 8336



Beko is the only promoter and is responsible for this commercial promotion; FC Barcelona is in no way involved with such promotion except to grant the authorization to use official FCB merchandising
products in this promotion/Tickets. In this manner, any and all claims or complaints derived from the execution of the previously mentioned promotion (winner designation, claiming of prizes, etc.)  
will have to be channeled directly through Beko. Hence, exempting FC Barcelona from any liability.

Buy a Beko product between 1st January - 31st March 2015 

and stand a chance to win two tickets to Barcelona - Deportivo 

game in Camp Nou. Buy more to raise your chance

Cheer for Barca 
with Beko!

Enjoy 
Barcelona city!

FC BARCELONA PREMIUM PARTNER
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cellar choice

Fall in love with 
this month’s 
sultry, expressive 
Spanish wines—
with unexpected bottles 
from Extramadura, Rueda 
and Rioje Alavesa.

To drink now
Vines between 30 and 80 years old in the 

Rioja Alavesa area have been in the Sáenz 
de Samaniego family for generations. Luis 
Gutierrez, who rated the winery’s Bodegas 
Ostatu Blanco 2012 89 points for Parker’s 

Wine Advocate, commenced a Spanish 
Chamber of Commerce tasting in Singapore 
with this fresh and zesty tipple. It comprises 

85% Viura and 15% Malvasia with just 
a touch of Garnacha Blanca, exhibiting 

whistle-clean notes of white fruit with well-
rounded acidity. $34 from Water & Wine

Alternative choice
Wines from Extramadura have only 
come to notice in the last 10 years; this 
southwest Spanish region is challenged 
by hot summers, cold winters and 
scarce rainfall. Innovative wineries, 
such as Cabaral, have laid out their 
wineries to overcome those difficulties 
and in doing so, are experimenting 
with new styles of Syrah, Cabernet 
Sauvignon and Petit Verdot. 
In the Carabal Rasgo 2009, 
with Syrah and Tempranillo 
blended by Spanish enologist 
Ignacio de Miguel, you’ll find 
the expected fruit intensity with 
something more subtle—slight 
oak, a lingering of berries and 
balsamic, and potential to age. 
$38 from Vinos Exclusivos For the cellar

The overall quality of wines is improving in the Castilla 
y Leon, where you’ll find De Alberto Winery embedded 
in a 17th century farming house. Their vineyards are 
part of the Rueda DO, crossed by the Duero River. De 
Alberto’s CCCL Tinto Seleccion 2007, made of 80% 
Tempranillo and 20% Cabernet Sauvignon, displays 
all the fine characteristics of the extreme continental 
region—concentrated, ripe and full, tempered with 
lasting persistence and luscious balsamic tones. $66 from 
Wine Exquisites

As a gift
Tinto Fino (the 
local name for 
Tempranillo) is 
grown in head 
pruned bush style 
in the hilly heart 
of the Ribera del 
Duero. Family-
owned Valduero 
was established in 
1984, and winemaker 
Yolanda Garcia 
Viadero insists on 
long ageing wine 
in both barrel and 
bottle in deep, 
ancient stone cellars 
for the incomparable 
aromas and humidity 
of the underground. 
The Valduero Crianza 
2010 is an excellent 
dark and intense pick 
for its class, ideal 
with braised short 
rib, cured meats and 
aged cheese. While 
youthful, it displays 
strong structure and 
a crisp finish. $91 from 
Momento del Tesoro @ 
Top Wines



Kadeka Japan’s wide range of wine chillers, 
holding from 24 to 168 bottles, will ensure that 
every wine enthusiast can toast to the season 
with peace of mind.

Festively 
prepared

Wine aficionados can’t help themselves—
their zeal for picking up favourite wine 
labels can often outpace the amount of 
storage available at home. Couple that 
with the festive season or occasions 
such as birthdays, weddings and births, 
and the need for reliable, quality storage 
options is all the more crucial.

The good news is that whether you 
are embarking on your first wine fridge, or 
adding to your current chiller collection, 
Kadeka from Japan understands your 
needs. These distinctively designed, 
specialist fridges with built-in locks boast 
advanced features that make certain you 
get the best aromas and taste from your 
wines. A charcoal odour filter ensures 
air circulation remains clean, while three 
layered anti-UV tinted glass doors block 
out harmful rays. 

A standout is the Kadeka KA45WR, 
a sleek under counter model with two 
optimal temperature zones for both red 
(12-18°C) and white (5-12°C) wines. Its 
capacity of 45 bottles ensures that you 
won’t be caught without suitably chilled 
tipple when the occasion calls for it, yet 

Kadeka wine chillers are available from 
www.kadeka.com.sg and exclusively 
marketed by Capital Marketing, #02-31 to 
33 9@Tagore, 9 Tagore Lane. 
Tel: 6288 9190

allows you 
enough 
leeway to 
hold some 
special 
bottles 
for the 
mid- and long-
term. Quality 
details such as the 
seamless stainless 
steel trim, sliding 
wooden shelves and easy-touch LED 
temperature control make this a good 
starter or additional unit. 

For your main showpiece, the 
KA143T impresses with three 
temperature control zones, allowing 
greater flexibility in sorting your wines, 
whether for near-, mid- or long-term. Its 
10 wooden sliding shelves capably hold 
143 bottles in a handsomely appointed 
stainless steel trim.

Kadeka’s wine chillers make it a 
cinch for anyone to protect their liquid 
investments, letting you focus on the 
wine journey—cheers to that! 

SPECIAL FEATURE

http://www.kadeka.com.sg
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tipple tips

Love is 
in the air
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Elixir Bar at Kuvo’s head bartender Yutaka 
Nakashima creates a tipsy martini-style 
cocktail that pulls together sophisticated 
ingredients for Valentine’s Day.

SAINT AMOUR
50ml chocolate-infused cognac                    
15ml vanilla-infused whisky     
20ml Grand Marnier                 
20ml Amaretto liqueur            
10ml Amarena cherry syrup

garnish
chocolate shavings
edible gold dust (optional, 
available from Phoon Huat)
orange peel
mint sprig
Amarena cherry               

chocolate-infused cognac
Use a ratio of 100g of 85% cacao 
chocolate, Lindt or other brands, to 700ml 
of cognac. Gently melt the chocolate and 
warm up the cognac separately (keep 
temperature below 40°C), then combine 
together in a glass bottle. Store at room 
temperature for up to a month.

vanilla-infused 
whisky
The key is moderation. 
Nakashima uses a 
simple whisky like 
Famous Grouse which 
won’t impart strong 
characteristics to the 
cocktail, and infuses 
a few vanilla pods 
in the bottle for just 
one day.

• Combine all ingredients 
except garnish in a shaker.
• Shake vigorously for at least 
15 seconds.
• Double strain into a 
double-walled martini glass.
• Sprinkle over with 
chocolate shavings, add 
edible gold dust if desired, 
and arrange orange peel, 
mint and Amarena cherry 
for garnish.



Be inspired by the range of Bertazzoni appliances to uphold the tradition of great food at home.
Italian perfection

Culinary craft and engineering skill are 
deftly combined by family company 
Bertazzoni, whose heritage dates back 
to 1882 in Guastalla, close to Parma. In 
a region equally celebrated for its fine 
sports cars and machine tools as it is 
for its superb food such as Parmesan, 
prosciutto and pasta, Bertazzoni makes 
fine kitchen ranges that are renowned in 
culinary circles.

For the avid home cook, the 
Professional Series Range Cooker turns 
heads with its clean lines and a super 
wide cook top measuring 122cm. Two 
ovens complement each other: the 
56-litre conventional unit has a powerful 
grill and four cooking functions, while 
the main 86-litre oven has multi-function 
settings and electric grill. A choice of vivid 
colours such as red, yellow, pure white, 
blue and black, contrasts elegantly with 
the single-piece stainless steel top. To 
accommodate different demands, the 
series is also available in 90cm and 
60cm sizes. 

sauté sweet caramelised onions and 
fire up the signature dual-ring burner for 
heavy-duty wok-fried dishes through to 
delicate double-boils, all on the same 
integrated one-piece stainless steel top. 

Dinner’s ready? Now all you need is 
a great bottle of wine. 

An innovative feature not to 
be missed is Bertazzoni’s built-in 
segmented hob, available in a variety of 
configurations. The main image displays 
a 3x30cm combination of 5kW dual 
brass gas burner, an electric teppanyaki 
and two-zone induction hob to fit all your 
gastronomic needs. Simmer your sauces, 

The full range of Bertazzoni is 
on view at the Capital Marketing 
Showroom, #02-31 to 33, 
9@Tagore, 9 Tagore Lane.
Tel: 6288 9190. Opening hours: 
Mon-Fri 9am-5.30pm, Sat 9am-
1pm. Also available at Harvey 
Norman Millenia Walk, Rina 
Electrical, Mudian and DesignHub.

SPECIAL FEATURE
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WIN! Flavours At 
Zhongshan Park dining 
vouchers worth $200 each!

Download a free QR Code 
Reader from your app store 

and scan the code on the 
right to access epicure’s 

Food Hunting App.  

epicure magazine reserves the rights to publicise the participant’s name, picture(s) 
and name of the restaurant in print and online. Only winners will be notified. The judges’ 
decision is final and no correspondence on the decision will be entertained. 
TERMS AND CONDITIONS 
• SUBMISSIONS OF HOMEMADE OR HAWKER FOOD WILL NOT BE ACCEPTED. • ENTRIES HAVE TO BE SHOT ON-SITE AT THE 
RESTAURANT. • OVERSEAS PARTICIPANTS ARE ELIGIBLE TO PARTICIPATE BUT THEY WILL NEED TO APPOINT A REPRESENTATIVE IN 
SINGAPORE FOR PRIZE COLLECTION ON THEIR BEHALF IF THEY ARE UNABLE TO DO SO THEMSELVES. • MANAGEMENT RESERVES 
THE RIGHT TO WITHDRAW OR REPLACE PRIZE OFFERS AT ANY TIME. • THIS CONTEST IS INITIATED FULLY BY EPICURE AND 
INDEPENDENT OF APPLE INC.

Simply log on to www.
epicureasia.com or download 
the epicure Food Hunting app 
to upload your food picture(s). 
The closing date for entries 
is 10 February. Three of the 
best looking photos will be 
selected each month.

Congratulations to our three 
winners in January’s Food 
Hunting contest who have won 
Si Chuan Dou Hua dining 
vouchers worth $200 each!

SAZALI 
JANTAN, 
Welsh Lamb 
Belly from 
Flutes, 
Singapore.

RITA WEE, 
Slow-cooked 
Black Cod 
from Balzac 
Brasserie, 
Singapore.

TY 
RUSSELL, 
Snow Crab 
Pasta, with 
Konbu, 
Lobster 
Oil and 
Fresh Herbs 
from The 
Disgruntled 
Chef, 
Singapore.

http://www.epicureasia.com
http://www.epicureasia.com


Refreshed 
comfort
Located mere steps away from Novena MRT station, 
Flavours At Zhongshan Park has recently relaunched 
its menu to feature contemporary tze char dishes. 
The new creations include Slow-cooked Pork Cheek 
($29.90), Assam Sambal Octopus ($28.90) and 
Balsamic Caramelized Lamb Rack with Dried Chilli 
‘Kung Po Style’ ($38.90). There will also be a Flavours’ 
Wok Series in the à la carte offerings, where diners 
can savour beef, pork, poultry, seafood and vegetables 
cooked in a variety of sauces, such as black bean and 
pepper sauce, sweet onion sauce, chilli bean paste and a 
homemade sauce starring fermented black garlic. 
16 Ah Hood Road. Tel: 6808 6888

BEER MARINATED 
CRISPY PORK 
BELLY WITH 

MASHED POTATO

DEEP FRIED OTAK 
WITH CURRY 

PEANUT MAYO
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Inside 
• A LUXE 

STEAMBOAT 
AFFAIR

• MAKE YOUR OWN 
VALENTINE’S DAY 
CHOCOLATES

• MUSSELS COOKED 
TO PERFECTION

entertaining
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Steamboat 
sophistication

Turn your annual 
Chinese New Year 

tradition into a luxe 
affair by making 

your broths, dips and 
meatballs from scratch 
with the best possible 

ingredients.
I

Text Maria Singh    
Recipes John See   

 Photos Ching    
Styling & art direction Thng Wee Nee



Copper steamboat 
pot, Tokyu Hands; 
tableware, Pip Studio 
by Butterfly Home



SEAFOOD TREASURE BROTH
Dried pieces of sole fish turn this stock into a 
wonderfully savoury soup base that is best suited 
for poaching scallops, clams, prawns and abalone. 

Serves 8 
Prep time 15 minutes  
Cook time 1 hour

3kg fish bones 
2 fresh leeks, quartered 
120g celery leaves 
2 dried bay leaves 
1 tbsp apple cider vinegar 
55g rock sugar 
4 litres boiling water 
3 yellow onions, peeled and halved 
2 slices ginger 
2 pieces ti poh (dried sole fish)

T Bring a large pot of salted water to a boil. 
Blanch fish bones for 3 minutes.
T Drain fish bones and transfer to a large 
stockpot with remaining ingredients. Bring to a 
boil, then simmer for 45 minutes to 1 hour on low 
heat.
T Let cool for 1 hour, then strain stock over a fine 
sieve and transfer to a steamboat as your soup base.



MILKY PORK BONE &  
CHICKEN BROTH
This is the essence of your steamboat so you’ll want a rich, 
flavourful stock. After long hours of slow cooking over 
low heat, all the collagen in pork bones and chicken skin 
lends itself to the soup for a thick, gelatinous mouthfeel.

Serves 8 
Prep time 30 minutes  
Cook time 5-8 hours

2kg large pork bones 
2 fresh whole kampong chickens 
1 blood liver sausage, thickly sliced 
1 tbsp apple cider vinegar 
55g rock sugar 
4 litres boiling water 
3 yellow onions, peeled and halved 
1 slice ginger 
2 tbsp wolfberries 
2 ginseng roots

T Bring a large pot of salted water to a boil. Crack 
each pork bone into two with a cleaver and blanch for 5 
minutes.
T Drain pork bones and transfer to the pot of a thermal 
cooker with remaining ingredients. Place over stovetop 
and bring to a rolling boil. 
T Lower heat and simmer for 10 minutes. Transfer to a 
thermal cooker and let sit for at least 8 hours or overnight. 
If not using a thermal cooker, simmer in a covered 
stockpot over the lowest heat setting for 5-6 hours. 
T Strain stock over a fine sieve and transfer to a 
steamboat as your soup base.

OPPOSITE AND THIS PAGE
Copper steamboat pot, Tokyu 
Hands; Jardin Francais and 
Provence egg holder, Haviland



WAXED DUCK AND PINE 
NUT RICE
A few small touches of savoury 
waxed duck, sweet Chinese sausage 
and toasted pine nuts turn a simple 
rice staple into a deeply aromatic 
accompaniment for cooked meats.
 
Serves 8 
Prep time 20 minutes  
Cook time 20 minutes

1 packet Golden Bridge waxed duck leg 
(available at NTUC and Cold Storage) 
1 Chinese sausage 
3 tbsp pine nuts, chopped and toasted 
3 cups new crop rice, rinsed once 
3 cups light chicken stock 
1 tbsp ginger, minced 

T Bring a pot of water to a boil. 
Lightly blanch waxed duck leg for 3 
minutes. Drain and let cool. Remove 
casing from Chinese sausage and dice 
the meat.
T Combine all ingredients in a rice 
cooker. Mix well and set to cook.

T Shred the duck into fine strips, fluff 
the rice and mix well. Serve warm.

CREAMY SESAME DIP
The raw yolk of the quail egg thickens 
the dip, enabling it to better adhere to 
slices of cooked meat.

Serves 8 
Prep time 8-10 minutes

sesame dip 
8 tbsp creamy peanut butter 
8 tsp ginger, freshly minced 
4 tbsp roasted sesame oil 
2 tbsp Lee Kum Kee Chiu Chow  
Chilli Oil  
2 tsp premium soy sauce 
3 tsp red sugar or honey 
6 tbsp warm water 
1 tbsp rice vinegar or apple cider 
vinegar 
4 tbsp coriander root, chopped

garnishes 
8 raw quail eggs 
2 tbsp crispy fried shallots 
2 tbsp crispy fried garlic 
2 tbsp baby shrimps, toasted

T Combine all ingredients for creamy 

sesame dip and mix well.
T Divide the dip into eight individual 
sauce plates and crack a quail egg over 
each. Top with crispy fried shallots, 
garlic and toasted baby shrimps.
T Coat slices of cooked meat lightly 
with egg yolk before mixing with sesame 
dip.

HOMEMADE XO SAUCE
This mildly spicy condiment elevates 
everything it comes into contact with: 
fried rice, dumplings but especially 
handmade meatballs.  

Serves 8 
Prep time 20 minutes 
Cook time 30 minutes

12 dried red chillies, pre-soaked  
½ cup olive oil 
2 cups red shallots, thinly sliced 
10 cloves garlic, minced 
2 cups dried scallops, pre-soaked 
1 cup dried shrimps, pre-soaked  
½ cup dried mushrooms, pre-soaked 
then minced 
5 tbsp premium oyster sauce 
1 tbsp roasted sesame oil 
2 tbsp premium soy sauce 
½ tsp salt 

T Pound pre-soaked dried red chillies 
with a pestle and mortar until you 
achieve a coarse paste.
T Heat a wok with olive oil. Fry shallots 
till crisp and golden brown. Drain 
shallots on kitchen towel and reserve 
oil. In the same wok, fry garlic and 
pounded chillies until fragrant.
T Roughly chop softened dried 
scallops, shrimps and mushrooms to 
bite-sized pieces. Add them to the wok.
T Season with oyster sauce, sesame oil, 
soy sauce and salt. Reduce heat to low 
and continue frying, stirring the entire 
time, until thickened and caramelised. 
Toss in crispy shallots and mix well to 
incorporate.
T Transfer to a deep dish and let 
cool before serving. To store, pack into 
sterilised glass jars and cover completely 
with olive oil. Keep refrigerated. 

Bowl, Pip Studio 
by Butterfly Home



Jardin Francais plate, 
Haviland

1 tbsp garlic, minced  
150g minced pork 
1 tbsp pork fat 
3 tbsp spring onions, chopped 
2 tbsp scallop oyster sauce 
1 cup thick pork broth

T To make minced pork stuffing, heat 
up a wok with oil. Fry the shallots and 
garlic till fragrant.
T Add in minced pork and pork fat and 
cook until juices run clear. Season with 
spring onions and scallop oyster sauce. 
T Pour in pork broth and bring to a 
boil, then simmer for 5 minutes over 
low heat or until mixture is almost dry. 
Transfer to a shallow tray and press the 
ingredients down to flatten.
T Let cool and chill overnight in the 
fridge. Cut the meat mixture into 1cm by 
1cm cubes.

Wagyu beef balls 
150g Wagyu, finely minced 
50g cuttlefish paste 
50g prawns, shelled and roughly 
chopped 
2 tbsp premium soy sauce 
2 egg yolks 
1 tsp sesame oil 
35g coriander root, finely chopped 
salt and pepper, to taste 
1 tsp corn flour 
1 tsp cinnamon powder

T To make beef balls, combine 
all ingredients in a large mixing 
bowl. Using a wooden spatula, fold 
the mixture together until evenly 
incorporated into a thickened paste, 
about 5-10 minutes.
T Scoop approximately 2-3 tbsp of 
mixture with your hands and mould to 
the size of a ping pong ball. Set in the 
fridge to chill for 1 hour before stuffing 
them. 
T Make a dent in the centre of each 
beef ball with your thumb. Place a cube 
of the meat stuffing in the dent and 
cover by folding the surrounding meat 
over.
T Set aside to cook in the steamboat—
they are done when they float to the top.

LION’S HEAD CRAB BALLS
Traditional lion’s head is made 
almost entirely of minced pork. 
We’ve scaled back on the meat here 
to incorporate generous portions of 
lobster, crab, prawns and cuttlefish 
for a more decadent result. 

Serves 8 
Prep time 45 minutes 

200g cuttlefish paste 
100g lobster meat, cooked 
50g crab meat, cooked 
100g prawns, shelled and roughly 
chopped  
150g minced pork 
50g baby shrimp, minced 
2 tbsp premium soy sauce 
2 egg yolks 
1 tsp sesame oil 
35g coriander root, finely chopped 
salt and pepper, to taste 
1 tsp corn flour 

T Combine all ingredients in a large 
mixing bowl. Using a wooden spatula, 
fold the mixture together until evenly 
incorporated into a thickened paste, 
about 5-10 minutes.
T Scoop approximately 2-3 tbsp of 
mixture with your hands and mould 
to the size of a ping pong ball.
T Set aside to cook in the 
steamboat—they are done when they 
float to the top.

PORK-STUFFED WAGYU 
BEEF BALLS
Is there anything better than 
meatballs crafted from pure Wagyu 
beef? Yes, if it boasts an extra 
dimension of richly flavoured minced 
pork as a surprise filling. 

Serves 8 
Prep time 1 hour 30 minutes + overnight 
chill time 

minced pork stuffing  
1 tbsp olive oil 
2 tbsp shallots, minced >



Wagyu beef
Brunswick Gold plate, Noritake

Assorted tofu and 
vegetable jellies
Champagne Pearl plate, 
Noritake

Welsh lamb shoulder
Barbara Barry Illusion dinner plate, Haviland



Kurobuta pork belly
Ramblas Diamant Blanc plate, 
Haviland

Giant tiger prawns
Fidji Diamant Blanc plate, 
Haviland

Hokkaido scallops
Accompanist plate, Noritake

Kurobuta pork shoulder
Odessa Gold plate, Noritake



Bok choy

Brown 
shimeji

Maitake 
mushrooms

White beech 
mushroomsTang oh 

(chrysanthemum 
leaves)

Golden needle 
mushrooms

Empress 
dou miao

King oyster 
mushrooms



Artemis Whisky Tumblers by 
Royale de Champagne, Haviland

Toast to an auspicious new year 
with these eight craft beers. 

• KNEE DEEP TANILLA
Made with grade-A Tahitian vanilla beans, Tanilla carries 
a smooth chocolate flavour complemented by the delicate 
intensity of vanilla beans and the rich scents of coffee. 

Its roasted nuances come 
through when paired with 
gamey meats like mutton, 
shellfish, and local desserts.
• GREEN FLASH HOP 
HEAD RED
Hop Head Red exudes 
resinous hoppy qualities 
and a full-bodied depth of 
caramel malt. Captivating 
and seductive floral aromas 

work best with caramelised flavours. 
Think roasted pork and soy sauce-
based foods such as braised meats.
• STRAND ATTICUS IPA
A full-bodied, toasted caramel base 
with a hint of bittersweet. Expertly 
blended layers of hop aroma, character 
and flavour with a bitterness that cuts 
through spicy mala soups and fiery 
dips.
• ACE APPLE CIDER
Nose of apple and a clean, dry finish 
similar to a Sauvignon Blanc. Crafted 
from 100 percent apple juice so it’s 
the perfect gluten-free, low-calorie 
apéritif. 
• MODERN TIMES LOMALAND
An earthy, rustic Belgian-style 
farmhouse ale with aromatics of hay 
and pepper. Its dry, effervescent body 
and lightly-hoppy finish makes it a 
beautiful complement to a wide variety 
of mushrooms and tofu. 
• ALASKAN WHITE
Based on a Belgian-style witbier, a 
cloudy unfiltered beer. Has a soft, 
slightly sweet base with coriander 
notes and a crisp, citrus finish 
of orange peel. Best with fresh 
vegetables, such as spinach, cabbage, 
lotus root and winter melon.
• UINTA ANNIVERSARY 
BARLEYWINE
Rich and complex, this all-malt barley 
wine exhibits hints of dried fruits, 
toffee and caramel balanced by an 
abundance of American hops. Finishes 
strong—drink as a replacement to 
whisky or cognac at the end of a meal. 

• ALESMITH NUT 
BROWN ALE
A rich, malt-forward 
profile that balances notes 
of biscuit, mild cocoa and 
earthy hops. A creamy 
mouthfeel and full body 
enhances drinkability, 
especially with cold cuts 
and creamy peanut or 
sesame dips.

All beers available at 
Thirsty Craft Beer Shop.
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ingredient intrigue

Whip up an aphrodisiacal feast with mussels, whose 
friendly sweet, salty and succulent qualities render it a 
popular ingredient across the board. By Eunice Lew

Mighty mollusc

F
ound wild in temperate seawater and 
freshwater habitats and farmed in Spain, 
France, China, U.S., Canada and New 
Zealand, the widespread availability of mussels 
means that it turns up in dishes as varied as 
Indian and Dutch. This ubiquity has led it to 

be perceived as the ‘poor man’s shellfish’, but don’t discount it 
as a lesser mollusc on account of its abundance.

Edible varieties include the common blue mussels, 
Mediterranean, Baltic and greenshell mussels, all of which 
have thin, dark oval shells. The plentiful shellfish’s juicy 
flesh varies from a bright orange to a pale cream, though its 
taste doesn’t differ—the former indicates a mature female 
specimen, while light-coloured meat belongs to males or 
immature females. Attaching themselves to underwater 
surfaces with byssal threads, also known as beards, the filter 
feeders plump up on plankton and other microscopic sea 
creatures—the result is a subtle sea sweetness and savouriness 
that doesn’t assault the taste buds quite like other bivalves 
such as oysters or cockles. 

You can chow it down raw, as executive chef Riccardo 
Catarsi of Hilton Singapore’s il Cielo does in his Tuscan 
hometown. “Because mussels are so versatile, you can eat 
it steamed, boiled, baked, roasted, barbecued or fried,” 
he enthuses. “Back home, it’s very popular as an everyday 
ingredient such as in cacciucco, a hearty seafood stew cooked 
with fish and shellfish.”

There’s also no reason why mussels shouldn’t be as sexy 
as oysters—the marine mollusc is valued for purported 
aphrodisiacal properties equal to the brinier, stronger 
flavoured bivalve. It has been found to be a source of 
compounds that prompt the body to release testosterone 
and estrogen when consumed, and is also rich in zinc, which 
improves fertility and libido. 

When buying fresh mussels, only select unbroken shells 
that promptly shut tight when disturbed. First scrub the 
exterior, then soak them in a saltwater bath for 15 minutes to 
allow the live mussels to filter clean water in and out, cleansing 
the flesh of debris and sediment. Debeard the molluscs by 
pinching and tugging off the straggly threads. 

Most diners would recognise it in the classic Belgian 
combination of moules frites (mussels and fries), dubbed the 
country’s national dish. A quick, easy preparation is to steam 

them in a white wine, garlic and 
butter sauce. Chuck any unopened 
shells before digging in with your 
hands—just don’t forget to break 
out some crisp, sliced baguettes to 
sop up all the salty sea juices, and 
use empty shells to spoon up the 
broth-like soup.



syrup on low heat in a new pan and set 
aside.  
• Slice baguette thinly and toast in oven 
until crunchy. Garnish with fennel and 
serve with mussels, red cabbage cream 
and sweet yuzu.

Catarsi says: “In Italy, mussels are often 
paired with lemon, but I found that they 
work equally well with yuzu, which lend an 
aromatic, sweet flavour without being overly 
sour.” 

MUSSELS WITH MINCED 
WAGYU AND EGGPLANT 
Serves 2 Prep time 20 minutes 
Cook time 10 minutes

10 big fresh mussels
100g eggplant
50g finely minced Wagyu
20g Parmesan cheese
10g breadcrumbs
2 egg yolks
10g thyme
salt and crushed black pepper, to taste
10g big cherry tomatoes
salt, to taste
5g icing sugar
20g basil
150ml olive oil
50g white bread
20g basil
2 tbsp mascarpone cheese 

• Shuck raw mussels and set aside. 
• Grill eggplant at 200ºC for 5 minutes 
until soft and charred. Leave in mixing 
bowl and cover with cling film to cool 
until warm. 
• Mix eggplant, minced Wagyu, Parmesan 
cheese, breadcrumbs, egg yolks, thyme, 
salt and crushed black pepper. 
• Bake the mussels for 1-2 minutes at 
180ºC.
• Slice cherry tomatoes into halves and 
dry in oven at 80ºC with salt, sugar, basil 
and 100ml olive oil. 
• Trim off bread crust of white bread. 
Blend till smooth with basil, mascarpone 
cheese and remaining olive oil, then pour 
mixture through strainer.

MUSSELS WITH 
YUZU AND 
RED CABBAGE 
CREAM SOUP
Serves 2 
Prep time 15 minutes 
Cook time 45 minutes

200g fresh mussels
100ml olive oil
20g Italian parsley stems
3 cloves whole garlic
1 glass white wine
juice of 2 fresh yuzu
50g risotto rice
2 big shallots, minced
200ml vegetable stock
½ red cabbage, finely 
chopped
50g Parmesan cheese
2 tbsp olive oil
20g unsalted butter
1 yuzu
100ml water
100ml sugar syup

• Wash and clean fresh mussels. Set 
aside.
• Add olive oil, Italian parsley stems 
and garlic to heated pan. Sauté 
till fragrant then add mussels, ½ 
a glass of white wine, yuzu juice. 
Cover with lid and let it simmer on 
low heat until the mussels open, 
around 2 minutes. 
• Remove pan from heat and 
transfer mussels into a bowl. 
Remove mussel meat from its shells 
and set aside. 
• Toast risotto rice on low heat, 
with shallots, remaining white wine, 
vegetable stock and red cabbage. 
Let it simmer on low heat, for 30 
minutes or until rice softens. 
• Blend mixture with Parmesan 
cheese, olive oil and butter till 
smooth, then strain and set aside. 
• Julienne yuzu, then blanch 
3 times. After each round of 
blanching, dip into an ice bath.
• After blanching 3 times, cook the 
mixture for 2 minutes with sugar 

RICCARDO 
CATARSI 

>
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• Draw basil cream on a plate, then 
top with eggplant mix and mussels and 
garnish with cherry tomatoes.

Catarsi says: “This dish is inspired by one 
of my grandmother’s creations. The soft, 
fatty flavour of Wagyu nicely counters the 
taste of the sea.” 

SQUID INK SPAGHETTI WITH 
BURNT ARTICHOKE, BURRATA 
CHEESE AND MUSSELS
Serves 2 Prep time 15 minutes 
Cook time 15 minutes

120g squid ink spaghetti
salt
10g garlic 
10g thyme

• Sauté pasta with mussel juices and 
toss with 100ml extra virgin olive oil, 
parsley and basil leaves.
• Boil artichoke until soft, then peel. 
Mash until smooth and mix with egg 
yolk, Parmesan cheese, salt, white 
pepper and remaining extra virgin 
olive oil. 
• Fill a rectangular mould with 
artichoke and burn surface with a 
blowtorch. Remove from mould. 
• Place pasta on artichoke then top 
with mussels and burrata cheese. 

Catarsi says: “This classic Italian 
combination marries the sea tang 
of both mussels and squid ink. The 
shellfish’s vibrant flesh can also 
introduce a nice pop of colour to the 
deep black spaghetti.” e

100ml olive oil
100g fresh mussels
½ glass white wine
150ml extra virgin olive oil
10g parsley, chopped
10g basil leaves
200g artichoke
2 egg yolks
50g Parmesan cheese
salt, to taste
2g white pepper
50g burrata cheese

• Boil squid ink spaghetti in hot water 
and salt till al dente. 
• In another pan, sauté garlic and thyme 
in olive oil on medium heat until fragrant, 
then add mussels and white wine. Cover 
pan with lid until mussels open. Remove 
mussels and place in a bowl.



indulge in a lunar new year repast with 
flair at pan pacific singapore. 

A spring 
awakening

This year, Pan Pacific Singapore is primed 
to usher in a season of true abundance. 
From 2 February to 5 March 2015, the 
hotel’s restaurants will offer a diverse 
selection of festive goodies to kick-start 
the celebrations.

With seven food theatres dishing out 
a la minute delicacies, Edge has plenty of 
room to showcase traditional delicacies 
and contemporary interpretations alike. 
Enjoy a dazzling spread of Yusheng with 
Hokkaido King scallop, Chinese roast 
pork with kumquat compote, Teochew 
cold crab, seafood chowder with abalone 
in puff pastry and bak kwa-pineapple 
pizza. From $118 between 18 to 20 
February 2015, and $88 from 21 February 
to 5 March 2015.

For a Japanese twist to the enduring 
tradition of lo hei, Keyaki rolls out a 

down cake from gourmet grocery Pacific 
Marketplace will add a special touch to 
your celebration. Select menu takeaways 
include complimentary inclusions of 
fish nian gao, and homemade caramel 
walnuts with sesame. Simply pop the 
latter open and watch them disappear. 

Pan Pacific Singapore, 7 Raffles 
Boulevard. Tel: 6826 8240
Email: celebrate.sin@panpacific.com
Online orders: pacificmarketplace.sg 

version with the freshest tuna, salmon 
and yellowtail sashimi—all crowned with 
a liberal dusting of gold and silver flakes 
(dine-in only). The Wafu Yusheng ($118) 
is ample for four, while the Fu Yusheng 
($298), which comes with additional uni 
and lobster, serves 10.  

Hai Tien Lo’s Flourishing Prosperity 
Yusheng features lobster, Alaskan crab, 
Hokkaido scallops and Norwegian salmon 
and comes in a range of six different 
platters comprising various seafood 
(from $38 to $228). The selection of 
pen cai (from $368) brim over with an 
equally premium range of fresh seafood 
including whole abalone, fish maw and 
sea cucumber. 

Dining in this year? Festive 
takeaways such as homemade XO chilli 
sauce from Hai Tien Lo or orange upside 

EDGE CHINESE NEW 
YEAR DELICACIES

HAI TIEN LO FLOURISHING 
PROSPERITY YUSHENG 

KEYAKI FU 
YUSHENG

SPECIAL FEATURE

mailto:celebrate.sin@panpacific.com
http://pacificmarketplace.sg
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ALEXANDER 
MCKINSTRY

Mastering... 

chocolates
A firm believer that “nothing is sexier 
than chocolate”, Pollen’s pastry chef 
Alexander Mckinstry shows three 
couples how to make truffles, caramels 
and bonbons for Valentine’s Day.

C
hocolates for Valentine’s Day may be 
a tired cliché, but not to pastry chef 
at Pollen, Alexander Mckinstry. His 
menu of sweets on 14 February will be 
a repertoire of classics: rose and lychee 
flavours, and strawberries dipped in 

chocolate. “There’s nothing sexier than chocolate,” he 
tells his coupled guests with gusto.

But what will be even more impressive, Mckinstry 
says, is if you create your own box of treats. Assisted by 
Cacao Barry products and technical advisor Raymond 
Tham, he promises that recipes like his Soft Chocolate 
Caramel—which requires only a quick mixing of 
ingredients and overnight refrigeration—are easy as pie. 

Bonbons and truffles are slightly trickier, mostly 
because they involve tempering, the crucial step 
that gives chocolates their lustrous shine and crisp 
snap. Tempering involves melting chocolate down to 
approximately 45°C then cooling it to 28°C. The process 
creates a stable crystallisation throughout the chocolate 

mass, raising its melting point so it “melts in your 
mouth, not in your hand”.

The sub 20-degree temperatures in Pollen leads 
Mckinstry to create glossy tablets with Cacao Barry’s 
Zephyr white chocolate. The mini bars, flecked 
with yoghurt powder and freeze-dried strawberry 
bits, are exceptionally rich and rounded. Constance 
Chen, an analyst, nudges her boyfriend Glenn Lim, a 
photographer, playfully. “Perhaps you could make this 
for me,” she suggests half-jokingly. 

Attempting the bonbons and truffles next, 
Mckinstry takes extra care to ensure his moulds are 
immaculately clean and dry. Tham explains why. 
“Water is chocolate’s mortal enemy. A single drop of 
water in melted chocolate will cause it to seize up.” As a 
precaution, Tham recommends placing a towel under 
vessels that have been set over a bain marie and to keep 
the steam gentle. This way, any resulting vapours don’t 
come up the sides and condense inside the melting bowl 
of chocolate.

At 28°C, the melted chocolate has cooled 
sufficiently but bringing its temperature back up to 31°C 
makes it easier to handle and ideal to work with. For this 
minute increase, simply use a hair dryer to apply gentle 
heat. After getting the basics of tempering down pat, 
Mckinstry shows how it takes no more than three easy 
steps of filling the cavities of the moulds with melted 
chocolate, piping in your desired centres, and sealing 
them again with chocolate to complete the recipe. 

Lim caves in and agrees to make Chen some 
confections come Valentine’s Day. Not only because 
today’s class shed some light behind the art, “but 
because nothing says love like something homemade”, 
he bashfully concedes. >



RAYMOND 
THAM

CHEWY MILK 
CHOCOLATE  
BONBONS
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CHEWY MILK CHOCOLATE 
BONBONS
Makes approximately 20-25 bon bons 
Prep time 1 hour 30 minutes + 30 
minutes refrigeration time 
Cook time 45 minutes 

chewy milk chocolate ganache
120ml heavy cream
60ml glucose syrup
30g trimoline
120g granulated sugar
120g Cacao Barry JAAL (or 46% semisweet 
chocolate)
20g cocoa butter
120g unsalted butter, softened

• In a medium saucepan, gently warm 
heavy cream, glucose syrup and trimoline 
over low heat.
• In a separate saucepan or skillet, melt 
sugar over medium heat until it turns to a 
dark caramel, dragging the sugar towards 
the centre to prevent burnt spots. Deglaze 
with warmed cream. 
• Return mixture to a boil and whisk 
continuously until all caramel bits have 
melted completely. 
• In a large mixing bowl, break semisweet 
chocolate into small pieces 

WHITE CHOCOLATE 
TABLETS WITH YOGHURT & 
STRAWBERRIES
Makes approximately 25 mini tablets 
Prep time 30 minutes + overnight 
refrigeration time Cook time 30 minutes 

800g Cacao Barry Zephyr (or regular white 
chocolate)
40g Texturas Yopol (available at amazon.
com), or any other yoghurt powder
150g freeze-dried strawberry bits

• Break white chocolate into small pieces 
and add to a medium saucepan. Set 
over a bain marie until chocolate melts 
completely. Continue gently heating 
mixture until it registers 43°C on a digital 
thermometer.
• Temper chocolate until it reaches 31°C. 
Sift in Yopol bit by bit and mix well 
between additions.
• Gently stir in freeze-dried strawberry 
bits and mix well.
• Fill two mini tablet chocolate trays 
to the brim and scrape off excess 
chocolate with a dough or pastry scraper. 
Refrigerate overnight. 
• When chocolate has set, invert moulds 
and tap lightly to release tablets.

SOFT 
CHOCOLATE 
CARAMEL 
Makes 
approximately 
50 pieces Prep 
time 15 minutes 
+ overnight 
refrigeration time 
Cook time 20 
minutes 

500ml heavy cream
375g granulated 
sugar
350ml glucose 
syrup
50g trimoline
300g Cacao Barry 
JAAL (or 75% dark 
chocolate)
20g unsalted butter
5g sea salt
additional sea salt or gold leaf (optional) 

• In a medium saucepan, combine 
heavy cream, sugar, glucose syrup and 
trimoline over medium heat. Once it 
comes to a boil, stir once to prevent 
burning.
• Continue gently heating the mixture 
until it registers 120°C on a digital 
thermometer. 
• In a large mixing bowl, break dark 
chocolate into small pieces and combine 
with butter and sea salt.
• Pour the hot cream over the chocolate 
and whisk well until chocolate is 
completely melted. 
• Line a baking tray with a Silpat or non-
stick baking mat and lay a rectangular 
stainless steel cake ring over.
• Pour chocolate into the steel frame 
and use a palette knife to spread evenly 
and smooth top. Refrigerate overnight.
• When set, remove steel frame and 
slice the chocolate caramel slab into 
1.5 by 3cm pieces. Top each one lightly 
with sea salt flakes or gold leaf and 
wrap tightly with waxed paper or plastic 
sheets. 

WHITE CHOCOLATE 
TABLETS WITH 

YOGHURT & 
STRAWBERRIES

SOFT CHOCOLATE 
CARAMEL 

>

http://amazon.com
http://amazon.com




92 epicure 0215

masterclass

PLAY NOW 
To view epicure's masterclass on 
YouTube, download a free QR 
Code Reader from your app store 
and scan the code on the left for 
immediate access. PH
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and combine with cocoa butter. Strain 
caramel mixture with a fine sieve over 
broken chocolate. Mix well to emulsify.
• Let ganache cool to 35°C, then add 
softened butter with a hand blender 
until fully mixed and smooth. Transfer 
to a piping bag and set aside. 

bonbon shells
300g Cacao Barry JAAL or 46% 
semisweet chocolate

• To make truffle shells, break 
semisweet chocolate into small pieces 
and add to a medium saucepan. Set 
over a bain marie until chocolate melts 
completely. Continue gently heating 
mixture until it registers 46°C on a 
digital thermometer.
• Temper chocolate until it reaches 
31°C. 
• Pour chocolate into the cavities of 
your desired bonbon moulds. Let sit for 
10 seconds then invert the mould over a 
bowl, allowing excess chocolate to drip 
out. Turns the moulds over and scrape 
the tops clean with a metal scraper. 
Place moulds in the fridge for 5-10 
minutes for shells to harden.  
• Pipe reserved chewy milk chocolate 
ganache into filled bonbon cavities 
until three-quarter full. Melt remaining 
semisweet chocolate and seal the 
opening of each truffle shell.
• Fill cavities to the brim with more 
tempered chocolate, scraping the tops 
clean to create a proper seal. Place the 
moulds in the fridge to harden, another 
10-20 minutes.
• When chocolate has set, invert moulds 
and tap lightly to release bonbons. 

BERGAMOT TRUFFLES
Makes approximately 20-25 truffles  
Prep time 45 minutes Cook time 40 
minutes 

160g bergamot or other desired fruit 
purée
10g trimoline
500g Cacao Barry Inaya or 65% dark 
chocolare

readymade dark 
truffle shells
200g 
unsweetened 
cocoa powder 

• In a medium 
saucepan, bring 
bergamot purée 
and trimoline 
to a boil. 
• In a separate 
mixing bowl, 
break 325g of 
dark chocolate 
into small 
pieces. Pour 
warmed purée 
over the 
chocolate. 
• Blend with a 
hand blender 
until fully 
emulsified and 
smooth. Let 
cool to 35°C 
and transfer to 
a piping bag. 
• Fill readymade dark truffle shells with 
bergamot filling until three-quarter full. 
Alternatively, make your own shells by 
following the above steps for bonbon 
shells and using truffle moulds instead.  
• Melt remaining dark chocolate 
couverture and seal the opening of each 
truffle shell completely. 
• Roll truffles in melted chocolate and 
dust with cocoa powder to finish. e

solid block of chocolate is used instead 
of smaller pieces, allowing you to 
fish out what’s left of the unmelted 
chocolate in one piece as soon as you 
reach your desired temperature. 

Tabling: The method most 
commonly associated with tempering. 
Melted chocolate is poured over a cool 
surface like a marble or stone block, 
then spread back and forth with a 
trowel until properly tempered. 

Ice bath: The melted chocolate is 
simply stirred or whisked over an ice 
bath until it cools naturally. Might take 
longer than the above three methods 
and is achieved with most success only 
in cool, dry kitchens.

FOUR WAYS TO 
TEMPER CHOCOLATE
Seeding: Melted chocolate is 
mixed with solid chunks of chocolate. 
Combining the two in their respective 
hot and cool states will bring the 
resulting mix to its ideal temperature. 
When using this method, it’s important 
that the chunks are of the same size so 
they melt evenly.

Block: Similar to seeding, except a 

BERGAMOT 
TRUFFLES
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A recipe road test for the intrepid home chef
cookbook critic

Celebrity chef Jacky Yu’s Cook It Yourself @ 
Home lets readers recreate a simplified slice of 
Xi Yan. By Maria Singh

Point by point

AT A GLANCE: With English translations of all 
the 50 Chinese recipes within, this is a book for 
both the modern cook and Mandarin-speaking 
matriarch. However, while the Chinese recipes are 
packed with juicy nuggets of information that whisk 
you away to mystical kitchens, the English versions 
delve straight into the required steps. 

It’s also tough to get a handle on this tome 
because you can’t locate a certain recipe by a main 
ingredient or type of occasion. A recipe for radish 
cake bookends a list of sweets, and a red bean 
durian parfait oddly precedes a dish of semi-dried 
oysters with XO sauce. In short, there’s no real way 
to fully discover this book except by flipping it from 
end to end. By doing so, however, you’ll find a host 
of tips as Yu delves into a dialogue on the finer 
points of mastering each and every dish. 

THE ROAD TEST: It’s not 
immediately apparent from the 
complexity of his dishes, but Yu’s 
ingredients list is, for the most 
part, surprisingly succinct. A 
Lychee Roast Duck requires all 
of salt, sugar, five-spice powder 
and dark soy sauce as an earthy 
marinade. Yet, what is seemingly 

N
ine years ago, we celebrated my 
mother’s 60th birthday at Xi Yan. 
If you had told me that I would 
one day be replicating some of the 
dishes I was eating then, I would 
have laughed. The dishes were 

deliciously complex and flavourful, certainly not the 
kind amateur cooks could achieve in their home 
kitchen—or so I thought. And yet, the restaurant's 
celebrity consulting chef, Hong Konger Jacky Yu, 
has released six books that promise to do just that. 
Published last July, the 233-page Cook It Yourself @ 
Home is his newest title. 

JACKY 
YU
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TOFU AND 
THOUSAND-YEAR 
EGG APPETISER IN 
SICHUAN PEPPER 
DRESSING
Serves 4 Prep time 25 minutes  

1 pack soft tofu for steaming
1 thousand-year egg (shelled 
and cut into pieces)
deep-fried or pan-fried shallots
pork floss
2 sprigs coriander (rinsed, 
drained and cut into short 
lengths)

Sichuan pepper dressing
3 tbsp premium soy sauce
1 tbsp Zhenjiang black vinegar
1½ tbsp cold drinking water
¾ tbsp sugar
1½ tbsp sesame oil
1½ tbsp sesame paste
chilli oil (to taste)
ground Sichuan peppercorns 

• Trim off the edges of the tofu to 
make it a neat square or rectangle. 
Place it in whole on a serving plate. 
To make the dressing, mix all dressing 
ingredients together until sugar 
dissolves.
• Arrange thousand-year egg, fried 
shallot, pork floss and coriander over 
the tofu. Drizzle with the dressing 
and serve.

LYCHEE ROAST DUCK
Serves 4-6 Prep time 40 minutes + 
3 hours marinating time 
Cook time 1 hour 45 minutes

1 duck (about 1.8kg)
900g fresh lychees
100g ginger

marinade
1 tbsp coarse salt
4 tbsp sugar (divided into two parts)
1 tbsp five-spice powder
2½ tbsp dark soy sauce >

simple, like Restaurant-style Soy Sauce for Steamed Fish, 
requires 14 ingredients.

In all honestly, I struggled with the two dishes. It 
wasn’t clear if I should have baked the duck in foil or 
without. The restaurant-style soy required 15g of white 
pepper. I emptied out half an entire bottle to make up 
the required amount. Could one recipe really need that 
much pepper? And an entire sachet of MSG? Turns out, 
pepper wasn’t the only thing it had too much of—it was 
also far too salty. It yielded a portion so large it could 
easily last at least eight more attempts of steamed fish. I 
made a mental note to dilute it heavily with cold water 
for my next use.

Despite my initial fumbling, the roast duck 
turned out to be a fabulous fowl indeed. Sweet lychees 
were embroiled in a gratifying marriage with juicy, 
marinated meat. It is a detailed recipe, reminding the 
reader to brush the foil with oil to prevent sticking, and 
to drain the juices sporadically so you are essentially 
baking the duck, not braising it. My only hiccup was the 
need for caltrop starch slurry, an obscure ingredient 
made from water chestnut flour. I found corn starch to 
work just as well.

With the Ice Cream Mochi, I had to guess what Yu 
meant when he said “stir with a rolling pin” because 

I’m pretty sure he doesn’t really expect readers to mix 
steamed glutinous rice dough with the cylindrical 
utensil until sticky and springy. An actual rolling 
pin did come in handy for rolling the dough before 
cutting them out in circles, a method that yielded more 
even results than the recommended way of dividing 
the dough into balls first, then flattening them into 
patties. Equally vague was Yu’s concluding instructions 
to garnish the mochi without specifying the required 
ingredients. I was happy to overlook that point: with a 
pillowy-soft chew, they were perfect on their own. 

VERDICT: It would be conducive if all the English 
translations carried photos of their original recipes to 
save readers the cumbersome task of referring back 
and forth between the two. Regardless, most cooks 
(I suspect even the traditional ones) will appreciate 
Yu’s contemporary flair. Bird’s nest with figs, scallion 
pancakes with black truffle variation, suckling pig red 
curry with banana, it’s all in here. And take our word 
for it: the Ice Cream Mochi will be the best spin-off on 
nian gao your family will ever eat.   

Cook It Yourself @ Home retails for $38 at Xi Yan Private 
Dining and Xi Yan Shaw.
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• Rinse the duck and cut off the head and 
tail. Wipe dry. Set aside. Rinse and shell 
the lychees. Deseed them and set aside 
the flesh.
• Put the duck into a big bowl. Mix 1 
tbsp of salt with 2 tbsp of sugar. Rub the 
insides of the duck with the salt and sugar 
mixture. Then mix the remaining 2 tbsp of 
sugar with five-spice powder and dark soy 
sauce. 
• Rub the outsides of the duck with the 
soy mixture. Line a baking tray with 
aluminium foil. Brush on a thin layer 
of oil. Arrange sliced ginger on the 
aluminium foil at the centre of the tray. 
Put the duck over the ginger slices.
• Stuff the duck with half of the lychees 
until full. Seal the seam with a toothpick. 
Pour the remaining marinade in the 
bowl over the duck. Cover the duck with 
aluminium foil. Leave it for 3 hours.
• Preheat an oven to 200°C. Bake the 
duck for 1 hour. Save the liquid on the 
baking tray into a small pot. Cover the 
duck with foil again. Bake for 30 more 
minutes.
• Pour the liquid on the baking tray into 
the same small pot. Transfer the duck 
onto a plate. Strain the liquid in the small 
pot and skim off the fat. Thicken it with 
caltrop starch slurry.
• Put the remaining lychees into the duck 
sauce. Bring to the boil and turn off the 
heat. Pour the 
sauce over the 
duck or serve it 
as a dip on the 
side with the 
chopped duck.

ICE CREAM 
MOCHI
Serves 4-6 
Prep time 
50 minutes 
Cook time 
15 minutes

ice cream 
(flavour of your 
choice)
300g glutinous 

rice flour
300g boiling water
30g sugar
assorted dried fruits 
(diced)
olive oil
150g glutinous rice flour 
(steamed for 10 minutes, 
left to cool)

• Sieve 300g glutinous 
rice flour into a stainless 
steel mixing bowl. Add 
sugar and boiling water. 
Stir with a rolling pin until 
smooth and lump-free.
• Grease a stainless steel 
plate with olive oil. Put 
the glutinous rice dough 
on it. Cover in cling film.
• Boil water in a steamer 
or wok. Steam over high 
heat for 15 minutes until 
the dough swells and 
looks translucent.
• Grease another stainless 
steel plate with olive 
oil. Transfer the steamed 
glutinous rice dough on it. 
Stir with a rolling pin until 
sticky and springy. Cover 
with cling film. Set aside 
to cool.

• Put diced dried fruits in the ice cream. 
Scoop ice cream to roll the dried fruits in. 
Keep the ice cream balls in the freezer for 
later use.
• In a stainless steel tray, pour in 150g 
of steamed glutinous rice flour. Put the 
steamed glutinous rice dough into the dry 
flour. Roll to coat evenly.
• Divide into dough balls of equal sizes. 
Press each dough ball into a round patty 
with your fingers. Cover counter with cling 
film. Put the flattened dough patty on it. 
Put an ice cream ball over it.
• Fold the cling film upward to wrap the 
ice cream ball with the dough. Twist the 
cling film on the top to seal the seam. 
Unwrap the cling film. Put the mochi on 
a serving plate with the seam side down. 
Garnish and serve. e
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What are some 
creative ways I 
can introduce 
osmanthus 

into my dishes?

A Marrying 
osmanthus 
with Western 

ingredients enhances its 
already sprightly flavours. Add 
the buds and snow pear 
to pan-fried goose liver, 
where the sweetness of 
the blooms is an immaculate 
balance to the richness of the 
protein. Other meats like steak 
and foie gras pair well with both 
ingredients as well. Otherwise, introduce 
cinnamon and sliced lemons to osmanthus 
sugar for an original and aromatic dip.
—David Liew Wai Yen, senior executive chef, TungLok

QWhat is the difference 
between dried and deep-

fried fish maw? 

ADried fish maw has more 
elasticity and can be braised or 

added in stews. Deep-fried fish maw, on 
the other hand, is more fragrant and 
works better for steamboats. Dried fish 
maw will have to be soaked in water 
overnight first to seal in its elasticity 
and firmness, which helps to retain 
its supple texture during cooking. 
For a fresh take on the collagen-rich 
ingredient, stuff fish maw with seafood 

paste and cook it as part of a 
yong tau foo dish. 

—Kenny Ong, executive 
Cantonese chef, Si Chuan 

Dou Hua at TOP of UOB 
Plaza

QThe traditional yu sheng 
dressing is far too sweet 

for my liking. How can I create 
a dressing that is less cloying, 
but still flavourful?

AAn easy way to cut back on 
the sweetness is to reduce the 

amount of sour plum sauce used. 
Alternatively, concoct a novel dressing 
using seven parts roasted sesame sauce 
and three parts fresh lemon juice, 
adding just a few dashes of truffle oil 
for a surprising yet fragrant touch. 
—Steven Ng, master chef, Shang Palace
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chef’s travelogue

The quest to better understand his ingredients 
took Daniel Chavez around Spain and Lima, where 
he talked to local traders, indulged in indigenous 
seafood, and discovered how tuna ends up on a 
plate after travelling halfway across the globe. 

From coast 
to coast

Balfego Tuna company in 
Tarragona, the only sustainable 
bluefin tuna farm in the world.



Freshly caught fish 
being sold in Iquitos.

Aerial view of Iquitos, the 
capital of Loreto and the biggest 
Peruvian city on the Amazon.

Artisanal 
fishing boat 
in the port 
of Blanes, 
Catalunya.
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chef’s travelogue

I
n March 2012, I started 
to work on what is my 
first personal project, 
OLA Cocina del Mar. I 
first arrived in Singapore 
almost 10 years ago and 

I have seen how the standard 
of the produce supplied to the 
country has drastically improved 
over time. However, being so 
used to purchasing ingredients 
through fax, email, or the phone, 
I felt that I had lost touch with 
the source. And so I decided to 
take a trip to discover the essence 
and origin of the products that I 
would later use in my kitchen. 

It was only logical to start this 
journey where I received most 
of my European training, so I 
headed back to Spain. I landed 
in Barcelona and immediately 
made a beeline for La Boqueria 
in Las Ramblas, the most popular 
market in town. It’s popular 
among tourists, always crowded, 
and offers colourful and vibrant 
produce from every corner of 
Spain. 

Yet what really caught my 
attention was a shop completely 
dedicated to selling bacalao 
(salted codfish), which included 
different cuts and levels of 
saltiness to match different 
preparation techniques. I had 
the opportunity to interact with 
the stall sellers, who shared with 
me their vast knowledge on 
seafood, including seasonality, 
sustainability, and methods of 
fishing. I was told that if I was 
hoping for a closer look on the 
origins of the produce, I should 
go to the port in Costa Brava, 
which is exactly what I did the 
next day. 

Before I set off for the coast, 
I went to a friend’s tapas bar 
called La Taberna del Clinic. Set 
up like any other classic tapas 
bar in Barcelona, it offers some 
of the finest produce the city has 

La Boqueria, the 
most popular wet 

market in Barcelona.

The array of bacalao 
available in a dedicated 

shop in La Boqueria.

DANIEL 
CHAVEZ
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I was very surprised by the level of cleanliness at 
the port and its organisation, especially the way fishes 
were kept in temperature-controlled cold conditions 
even as they were transported from place to place. 
The buyers in Blanes don’t look for any particular fish 
species; rather, they buy what is freshly caught for the 
day. There, I also came across the term ‘Pesca del dia’ 
which means ‘market fish’—something we practice here 
in OLA when we describe our menus.

The next day, we made our way to the Balfego 
Tuna company in Tarragona, the most intense part of 

to offer, such as truffles, foie gras, and 
line-caught wild fish. The most memorable 
dish was the Gambas a la sal—salt-baked 
red giant Spanish prawns. It had been 
so long since I’ve had them, so I had 
forgotten that the only way to eat them was 
to use my hands and get messy. But it was 
definitely worth it, as the prawns had an 
incredible yet delicate flavour, especially in 
their heads!

FISHY BUSINESS
I travelled to the port of Blanes, the gateway of Costa 
Brava, the following afternoon. Back when I worked at 
Santi Santamaria’s three Michelin-starred Can Fabes 
restaurant, we used to purchase our seafood from this 
port through a daily auction. At 4pm every day, all the 
fish and seafood would be offered to different purveyors 
and some high-end restaurants of Catalunya. There, 
I was reintroduced to artisanal fishing—where small 
boats have approximately only three to four hours to 
fish as their engines have a small operational capacity. 
This basically translates to really fresh fish. >

Grilled gamitana 
fish with green 
plaintains and 
cocona sauce

Residents of Belen 
transporting their 

goods to higher ground 
after the Amazon river 

flooded the town.
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chef’s travelogue

Native Peruvian Daniel Chavez fell in love with cooking after 
moving to Florida when he was 19. His culinary career includes 
working in one Michelin-starred restaurant La Sucursal in 
Valencia and Santi Santamaria’s three Michelin-starred Can 
Fabes. After a stint at Singapore’s Les Amis and as chef de 
cuisine of Santamaria’s Ossiano in Dubai, he became executive 
chef of Santi at Marina Bay Sands. In 2012, he jumped at the 
opportunity to start his own Spanish restaurant, OLA Cocina 
del Mar, in Marina Bay Financial Centre.

my journey. The crew of Balfego was kind enough to 
bring me on a three-hour boat ride into the middle 
of the Mediterranean sea. Smack in the middle of the 
ocean were purpose-built giant pools to house the tuna 
that they have successfully brought in from the south 
of Spain. I was lucky enough to watch how the tuna 
were fed mackerel to develop their great flavour, and 
how they were only caught when they have reached the 
minimum legal weight. I was shown to the butchering 
area, where the tuna were quickly processed after being 
caught and shipped to the different parts of the world 
such as Singapore in less than 24 hours. Each fish was 
barcoded to provide real time updates on where the 
tuna is at every point of the journey.

The trip to Spain wouldn’t be complete without 
visiting Galicia, a region known for its array of shellfish 
including mussels, clams, oysters, and scallops. I visited 
a purification plant, where seafood from Rias Baixas, 
one of four estuarine inlets on Galicia’s southwestern 
coast, goes through a one to two-week purification and 
desalination process to remove impurities, after which it 
would be ready to be consumed. 

Marisquerias (seafood speciality houses) in the 
area are especially popular, so I went to D’Berto, known 
for serving the most impressive seafood around. I ate 
percebes (barnacles) lightly steamed and served with 
lemon and olive oil. The process of getting barnacles 
has got to be one of the most dangerous processes in 
the world as they grow only in areas where there are 
large rocks and the biggest waves. 

THE WAYS OF THE AMAZON
From Galicia, I travelled back to my hometown in 
Lima, Peru. The first two nights were spent cooking a 
collaboration dinner with my friend Virgilio Martinez 
in his restaurant, Central. Virgilio took me to a farmer’s 
ecological market in Miraflores district, where they 
sold a variety of fruits that I’ve never seen before. These 
fruits were all organic—no preservatives, no chemicals, 
available in different sizes and shapes, and most 
importantly, full of flavour. 

We also visited numerous cebicherias in town. A 
cebicheria is a traditional Peruvian restaurant where 
they prepare many different kinds of seafood. At El 
Kapallaq, I had an amazing dish I’d long forgotten 
called Pulpo al Olivo, which is tender sliced octopus 
with black Botija olive mayonnaise. This is a Nikkei dish, 
which is a mixture of Japanese and Peruvian culture, 
and is currently a very popular trend all over the world.

I told myself that I had to visit the wildest place in 
Peru—the Amazon. It covers the biggest territory in 
Peru, including the east side of the Andes, and yet has 
the smallest percentage of Peruvian population living 

in the area. I took a really small plane to Iquitos, a city 
where its locals travel around mainly with motorbikes. 

But as luck would have it, the city later flooded and 
half of the area was inaccessible. However, I visited most 
of it with a tour guide arranged by a close friend. At 
Belen market, there was no refrigeration and everyone 
there tried to sell their catch as quickly as possible 
to maintain its freshness. This market also sold river 
snails, snakes, crocodiles, all kinds of fruits and a huge 
variety of fishes that I’ve never come across before. Life 
in this market was a huge contrast to Singapore. The 
sellers had a different approach to life—they were more 
laidback and lived day to day. Even with the massive 
flood, they were positive and contented with life.

The smell of a whole river fish being cooked nearby 
tempted me to give the Amazonian indigenous food 
a try. There was a very old lady cooking river gamitana 
fish on a charcoal grill with green plantains and 
cocona sauce (an extremely acidic tropical fruit that 
Amazonians use to garnish their dishes in place of 
lime). She finished the gamitana with one of the best 
chillis I’ve had in my life called charapita, which has a 
great fruity flavour.

I started this journey around the globe in search 
of the source of ingredients and cool ideas to bring 
back to Singapore, and yet the biggest lessons I learnt 
were about sustainability, responsible fishing, and 
how to utilise products of proximity. I deepened my 
understanding of the philosophy of a simple approach 
to food and learnt to avoid overcomplicating dishes and 
garnishing unnecessarily, and to let the ingredient’s 
inherent properties shine. It’s a trip I won’t soon forget, 
and I can’t wait till I embark on my next inspirational 
journey. e
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Azure haven
Housed within The Maldives are resorts so 
decadent even the most pampered senses are 
scintillated. Cedric Tan visits four of these 
splendid hideaways.

T
he Maldives may be miniscule, but it is 
one of the last few pristine paradises left 
on earth. This island nation of impossibly 
blue atolls lace the Indian Ocean like a 
cluster of gemstones —sapphires, topaz, 
opal, aquamarine and turquoise come to 

mind. An archipelago of a thousand isles, Maldivian islands 
are actually tips of a massive underwater range of oceanic 
mountains. As one of the world’s most geographically 
dispersed countries, many of the islands are uninhabited 
by humans and even in congested Male, the numbers cap at 
just slightly over 100,000. Beyond the capital lies a horizon of 
glorious sunsets that will impress even the most acclimated 
island sophisticate.

Stunning coral reefs at Park 
Hyatt Hadahaa, located on 
one of the most far-flung 
atolls in the Maldives.

Swaying palms and the stunning 
view of the Indian Ocean 
combine to lull one into bliss 
while lounging by the azure pool 
of the Park Hyatt Hadahaa.
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1 { FOUR SEASONS LANDAA GIRAAVARU }
Every villa in this property has a blue door 
that opens to bliss and euphoria. Quite the 
opposite of intimate small island getaways, 

Landaa Giraavaru packs it all in with epiphany-inducing 
views, unending beaches and palm covered interiors 
harbouring 103 villas. Here, heaven is perfectly served 
with a salmon bagel in the morning, an Ayurvedic 
massage at noon, then capped off by Arabian cuisine 
at Al Barakat, the resort’s singular dining patio 
reminiscent of the decadent Moorish seats of yore.

The reef is not only expansive but is expanding 
as well. The resort actively encourages guests to build 
coral stands in the reef so new corals are able to grow 
over depleted spots devastated by seasonal occurrences. 
Smart groupers and wrasses in the meantime have 
taken advantage of these artificial hiding grounds 
with resident honchos staking out at every viable stand. 
From US$1,750 (S$2,340) for a Beach Bungalow. Baa Atoll, 
Maldives. Tel: +960 660 0888

2 { GILI LANKANFUSHI }
The former Soneva Gili was conceptualised 
14 years ago as an antidote to the ID excesses 
of the Dynasty era, where the reigning 

design philosophy was if less is more, just think how 
much more more can be. It was a bold statement that 
aggrandised the shabby chic movement and the resort 
soon became the status destination for moneyed 
itinerants looking to satisfy their penchant for paying 
more for less.

Like many Maldivian resorts, Gili Lankanfushi 
showcases Indian cuisine largely in its buffets and casual >

Cocoon yourself in Four Seasons Landaa 
Giraavaru’s Beach Bungalow with Pool.



108 epicure 0215

travel

combines 
fine dining 
with breezy 
island 
elements. 
Chef de 
cuisine 
Mohamed 
Sheriff 
Jalill is a 
Maldivian 
who had 
worked in 
Japan for 
many years 
and is 
attuned to 
the refined 

flavours of classical Japanese cuisine. Apart 
from pampering palates, the hotel’s spa is worth 
spending a few hours in. The treatment suites 
at Meera Spa embody the best of Maldivian 
wellness with glass panels beneath the massage 
beds for one to view the boxfish and the 
Picasso triggerfish while getting kneaded out of 
consciousness. 
From US$1,741 (S$2,325) for a Villa Suite. 
Lankanfushi Island, North Malé Atoll,, Maldives. 
Tel: +960 664 0304

3 { PARK HYATT HADAHAA }
Like her famous elder in Tokyo, this 
Park Hyatt property in the Maldives is 
slightly removed from the main sphere 

of action but holds its own with its quirky out 
of place modern architecture that exudes a 
stupendously understated air of elegance.

The corals of Maldivian islands are known 
to be among the most stunning in the world. 
Atolls are never uniformly similar so some 
resorts can toot their horns a tad louder than 
their competitors. The deep waters at Park Hyatt 
Hadahaa set the stage as the most impressive 
underwater realm. The island may be tiny, but 
its drop is purportedly one of the deepest in the 
world; a metropolis of corals and sponges had 

risen around it. Such sights are bewildering to largely 
terrestrial senses. Schools of unicorn fish and needle 
fish stay close to the surface as the lagoon’s crystal 
clarity offers little refuge from the black tips and lemons 
known to cruise these waters, while a myriad of smaller 
denizens go about their daily ablutions around the reef 
below.

An elegant dinner setting in 
The Underground Wine Cellar 
and Chocolate Cave. 

Uninterrupted views of 
the sea at Four Seasons 
Landaa Giraavaru. 

Gili Lankanfushi’s 
Villa Suite boasts an 
over-water sun deck.

dining menu. Some of the curries that accompanied 
the naan were appetisingly fiery. But if a great dining 
odyssey is what you are looking for, arrange for a meal 
in the singular underground cellar where many fine 
bottles can be paired with what the chef fires up using 
delectable local and imported seasonal ingredients. 
By the Sea is the resort’s modern Japanese outfit that 
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The options for dining are more down to earth but 
no less pleasing. With our feet literary buried in the 
sand, we dined on Wagyu sirloins at the Island Grill. 
For after dinner delights we were led to plush beanbags 
on the beach imbibing mojito cocktails as shooting 
stars stream over a night sky accentuated by the Milky 
Way. The resort has just appointed Pankaj Bisht as the 
executive chef, who will expectedly revise the gourmet 
options one can relish on this magical island.
From US$762 (S$1,018) for a Park Villa. Gaafu Alifu Atoll, 
Maldives. Tel: +960 682 1234

4 { SHANGRI-LA VILLINGILI }
If paradise on earth is a faraway concept then 
no one does it better than the Shangri-La folks 
in the Maldives. Villingili is the flagship resort 

of the chain and befitting of its regal status, one would 
have to aviate between 70 to 120 minutes from Male 
and cross the equator in order to reach its shores. Once 
there however, all cares melt away. The hotel group is 
better known for behemoth chandeliers and cyclopean 
pillars, but Shangri-La Villingili’s more modern fittings 
will appeal to a younger but no less affluent clientele.

Our palates were indulged within their island 
confines—lamb from New Zealand, fruits from England 
and fresh herbs from the garden. Not satisfied with 
the international mélange of flavours on the plates, 
we were treated to exotically staged destinations that 
best complement the cuisine as well—Moroccan 
Mezze on a secluded beach pavilion illuminated by a 
hundred lamps, continental 
degustation in a mysterious 
tropical forest clearing and 
even in-villa dining was a 
major operation requiring 
the might of two gentlemen 
carting along their cold 
and hot boxes. And as all 
Shangri-La hotels are wont 
to shine, their breakfast 
buffet is something to rise 
for.

Not to be outdone, the 
Shangri-La’s Chi Spa is in 
the midst of refurbishment 
and by this spring a health 
bar and the region’s first 
outdoor hammam would 
have been installed.
From US$865 (S$1,155) for a 
Pool Villa. Villingili Island, Addu 
City 28019, Maldives. 
Tel: +960 689 7888 e

The entrée of seared lamb loin imported 
from New Zealand is accompanied by fresh 

local produce grown in the resort’s own 
herb garden and farms.  

Plush bathtubs 
caved from 

stones set over 
handsome timber 
flooring denote a 
grand disposition 

for the villas at the 
Shangri-La Villingili. 
The outdoor showers 

over the reef is 
where one can catch 

sight of a passing 
shark and turtle.

The funky vibes of the M 
Lounge at the Shangri-La 
Villingili sets the mood to 
groove as live music and 
potent cocktails are served 
daily from sunset till dark.
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Tasting 
Poland

Take a break from the Michelin-starred 
restaurants of Western Europe and enjoy 

calorie-rich Polish meals for a change. 
Hearty stews, bakeries, milk bars and 

sheep’s milk cheese included. By Fen Chia

F
or a typical two-week vacation to Eastern 
Europe, the experience usually involves 
visiting a whirlwind of capital cities. 
Dreamy Prague tends to steal the show, 
Budapest, often called the ‘Pearl of 
the Danube’ does so for some others, 

but Poland often misses the attention. At first glance, 
Warsaw and Stalin’s gift of the Palace of Culture and 
Science towering over it often comes across as a little 
cold and bleak, while the former capital Krakow does 
get eclipsed by the obligatory day trip to Auschwitz, 
whose tragic past leaves a lingering sadness.

Indeed, Poland suffered terribly during World 
War II. With Warsaw almost completely destroyed, the 
country was subsequently marred by strikes, electricity 
cuts and shortages prior to the fall of Communism. 

A common misperception is that Eastern Europe is all 
landlocked. For a taste of the ‘Polish Riviera’, head to the serene 
town of Sopot where one can enjoy fresh fish and seafood from 
the Baltic sea, after days of rich meat dishes in the hinterland. 
A stop by the historic Sofitel Grand Sopot is a must.
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However, the past two and a half decades since then 
have seen Poland rise to become one of its region’s 
most successful post-Communist economies. Polish 
cooking has also burst onto the European dining 
scene with a revival of its wholesome and healthy 
culinary traditions. Where the chic restaurants to be 
seen in were those which once served sushi and exotic-
sounding foreign fare, home favourites such as roast 
duck and hunter’s stew are now staples of the culinary 
elite. On the flipside, casual Polish family eateries 
offering pared down versions of these delights can 
be equally delicious and more accessibly priced than 
Western Europe, with the unlikely result that Poland 
has become a foodie’s secret. For couples looking for a 
romantic getaway, Poland is a treasure to be discovered, 
offering a symphony of historical attractions, hip cafes, 
mountains, seas, national parks and great cuisine.

WARSAW AND KRAKOW
Having flown into Warsaw, we had the opportunity 
to discover the Wilanów Palace on the outskirts of 
the capital, a Baroque royal residence which is one 
of Poland’s most important monuments. Then in 
spectacular contrast, we crossed the Vistula river to 
the gritty borough of Praga, typically shunned by 
tourists and locals in the past. While its streets could 

be unsafe during hard times, its very allure now lies in 
hip cafes and cultural spaces carved out amid the old 
derelict buildings and street bazaars lending it that 
extra bit of unsanitised charm. Look out for the zoo, 
the Orthodox Church and the Koneser vodka factory, a 
brick construction that is being turned into a mixed-use 
complex, to be the new heart of Praga when it opens 
in 2016. You may find Ząbkowska Street familiar—it 
was a filming spot for the movies Schindler’s List and The 
Pianist and and hosts Praga’s oldest house, No. 7, and 
some lively bars.

Krakow, Poland’s second largest city and ancient 
capital, is a culturally vibrant city whose historic town 
centre is a UNESCO World Heritage Site and deserves 
to be explored in-depth. In either Warsaw or Krakow, 
take a break in the E.Wedel cafes (the brand dates 
back to the mid-19th century and is known throughout 
Eastern Europe) and enjoy a variety of chocolate 
desserts and beverages. Being a popular tourist 
location and university town, Krakow has its share of 
restaurants serving international cuisine and trendy 
cafes. Poland is generally child-friendly. Should you 
visit as a family, you will find that portions are huge and 
can be shared. While we delighted in mushroom soup 
Polish-style (woodsy with no cream) at Pod Wawelem, 
a popular family restaurant with a playground within, 

Pod Wawelem is a favourite tavern-
themed family restaurant with good food 
and plenty of entertainment for the kids.

>
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and had authentic Italian food for another meal, one 
of our fondest food memories was, ironically, a simple 
student’s meal—the juiciest sausage and most delicious 
buttery fried potatoes we ever had eaten at Warsztat in 
Kazimierz, Krakow’s Jewish district. The meat-loving 
Poles have elevated the humble sausage to a delicacy.

In Poland, it is obligatory for every visitor to have 
a meal in a bar mleczny, or ‘milk bar’, if only for a dose 
of nostalgia. These canteens, some still traditionally 
utilitarian, some upgraded to semi-chic cafés, all 
feature the same apron-donning middle-aged ladies 
spooning healthful, wholesome Polish comfort food the 
likes of gołąbki (cabbage rolls stuffed with minced meat) 
and cheese dumplings to pensioners, students and now 
you, the foreign visitor. A legacy of the Communist days, 
a handful of coins today still gets you a delicious and 
filling meal. We were baffled by the Polish-only menu, 
but were helped by kind English-speaking university 
students. Not returning our tray and snapping photos 
got us ticked off by the glaring matron at the cashier, 
but do go before the milk bar becomes extinct, as 
Poland becomes more affluent. 

ZAKOPANE AND THE TATRA MOUNTAINS 
For a peaceful getaway to nature, head south from 
Krakow to Zakopane, at the foot of the Tatra 
mountains, where Poles enjoy skiing and hiking during 
winter. We saw only a couple of other Asians here. For 
breakfast at our mountain resort, Redyk, we had a 
spread of regional favourites including a cheese made 
from sheep’s milk, cheese made from ewe’s milk which 
can only be found in this region, and smalec, pork lard 
flavoured with herbs and spices, which was fragrant 
without being too heavy. We slathered these on rye 
bread with a sprinkle of salt. The whole milk here tasted 
exceptionally creamy. After a strenuous but fulfilling 
hike in the Tatra National Park, we were rewarded with 
views of Morskie Oko, its largest lake, and lunch with 
the national dish of bigos (hunter’s stew), a hearty dish 
made of sour cabbage and sausages.  

While breakfast was sumptuous, we were delighted 
to find out that our hotel also had an excellent 
restaurant which non-guests also drop by for. In its 
elegant twilight setting, we feasted on grilled mushrooms 
gathered locally, pork cutlets and lamb chops. Trout, is 
available, but this is mountainous country after all, and 
seeing the cows and sheep graze around the town, you 
would be wise to choose meat, with no regrets.

During the days, strolling Zakopane’s street markets 
did well to fill our stomachs. Bakeries seemed to pop 
up at every corner. The latter, known as piekarnia, are 
exceptionally abundant in Poland—each train station 
can have as many as three of them selling variations 

No trip to 
Poland is 
complete 
without 
a visit 
to a bar 
mleczny, 
or milk 
bar dating 
from the 
Communist 
era. 

Call it ‘gritty’, ‘bo-ho’ or what you 
will, Warsaw’s Praga district, once 
infamous for its dodgy streets and 
criminal life, is now an artsy and 

hipster-filled area with novel projects 
such as this one—the historically 

significant Koneser Vodka Distillery is 
now being developed into a mixed-

use cultural complex.

Oscypek is a cheese made from 
sheep’s milk commonly sold on the 
street in Poland’s ski resort towns, 
but is otherwise almost impossible 

to find elsewhere.
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and its shipyards, the cradle of former president’s Lech 
Walęsa’s Solidarity movement, were where the strikes 
of the 1970s and 1980s set in motion the collapse of 
Communism here. You can continue to feel the pulsing 
influence of the party in the permanent exhibitions and 
party flags about town.

If you are meat-averse, you will embrace the Baltic 
and its seafood. There are numerous restaurants 
dotting Sopot’s shoreline specialising in fish. This 
city is a stylish place to see the stars of Poland, and to 
be seen—call it the Polish St Tropez if you will. It has 
been a sanatorium town for decades—those looking 
to recharge can enjoy the spa treatments available 

and have a drink at the 
stately Sofitel Grand Sopot, 
where illustrious guests 
such as Josephine Baker 
and Marlene Dietrich once 
stayed. 

Gdansk is one of 
Poland’s oldest cities and 
the momentous historical 
events here have led it to 
be a part of every Pole’s 
consciousness. There 
are many distinguished 
heritage restaurants—Pod 
Łososiem is where Wałęsa is 

said to bring foreign dignitaries. Before we left, I was 
determined to try the roast duck in a fruit sauce that, 
once associated with Polish royalty, is now the star dish 
of good Polish restaurants. I opted for Kubicki, the 
oldest surviving restaurant in Gdansk. I was sure that 
this restaurant did things the authentic way, when I 
saw plates of fish, meat and tongue in aspic, a classic 
old-school Eastern European starter upon entering 
the restaurant. Before long middle-aged couples, well-
dressed and with reservations made in advance, started 
to stream slowly into the restaurant for dinner until it 
was just about full. I knew my dinner was in good hands.

My roast duck, crispy on the outside and tender 
inside, was smothered in a sweet medley of berries. 
What looked like a side of fries turned out to be 
‘noodles’, deep fried flour strips which were chewy and 
buttery. We slowly shared the black bread, gherkins, 
and fine smalec spread as the pianist, himself a wizened, 
albeit distinguished pianist who had probably seen 
Poland through its tougher days started to play a slow 
ballad. It hit me then that yes, enjoying food as fine as 
this in a 1918 restaurant which remains ever popular 
with both locals and tourists alike serving classic 
favourites, Polish food, slowly but surely, is coming into 
its own as a culinary star. e

on a theme. The sweet-toothed will 
rejoice—to prove my suspicions, I 
walked into a few piekarnias and asked 
if there was anything that suited my 
predominantly savoury tastes. In each my 
question was answered with just a single 
pile of cabbage and mushroom pies, 
amid the mountains of chocolate buns, 
jam-filled doughnuts, quivering jellies, 
fruit tarts, and varieties of pastry covered 
with sugar. I capitulated and sat down 
with a latte and jelly, the mildest of the 
lot. Poland is one sweet, sweet country. 

GDANSK ON THE BALTIC 
From the mountains, we headed all 
the way up north to the Baltic Sea. It is 
strange that many people think of the 
entire Eastern Europe as landlocked, 
forgetting this entire 500-kilometre 
stretch of ‘Polish Riviera’. Most people 
choose to stay in Gdansk, making day 
trips to the nearby city of Sopot. It is a 
huge pity that visitors frequently miss this 
part of the country altogether. Gdansk 

Polish cooking has also burst onto 
the European dining scene with a 
revival of its wholesome and healthy 
culinary traditions. Where the 
chic restaurants to be seen in 
were those which once served 
sushi and exotic-sounding 
foreign fare, home favourites such 
as roast duck and hunter’s stew are 
now staples of the culinary elite. 

Krakow, Poland’s second largest city and an important 
economic hub, is a leading academic, cultural and artistic 

centre. It boasts a vibrant cosmopolitan dining scene.

Roast duck, 
commonly served 
with a fruit-based 

sauce in Poland, 
was once a dish for 
the nobility and is 
now an esteemed 

offering at any good 
Polish restaurant.

Pod Łososiem, one of Gdansk’s most esteemed 
restaurants, is where former president Lech 
Walesa is said to bring foreign dignitaries. 

You know where to go if you wish for a photo 
with the man whose fight for freedom helped 

lead to the end of Communism.



SOOTHE YOUR BODY AND MIND AND 

PREPARE FOR A JOYFUL CHINESE NEW YEAR! 

FLAWLESS AND RADIANT SKIN BEGINS WITH 

A DIAMOND DUST POLISH FOR A HEALTHY 

GLOW FOLLOWED BY A MASSAGE AND HAIR 

TREATMENT. A NEW YEAR & A NEW YOU!

 

STARFISH BLOO

16 - 23 FEBRUARY 2015

6PM - 10.30PM

IDR 490.000++/PERSON

FIRE

19 - 20 FEBRUARY 2015

6PM - 10.30PM 

IDR 450.000++/PERSON

AWAY ® SPA 

120 MINUTES SPA PACKAGE 
IDR 1.200.000++/PERSON 

JL. PETITENGET, SEMINYAK
KEROBOKAN, DENPASAR, BALI

       +62 361 4738 106

       whotels.bali@whotels.com

JL. PETITENGET, SEMINYAK
KEROBOKAN, DENPASAR, BALI

       +62 361 4738 106

       whotels.bali@whotels.com

CHINESE NEW YEAR DINNER

mailto:whotels.bali@whotels.com


Travelling during the festive season? refresh and 
relax at W retreat & spa bali in Seminyak, where a 
slew of dinner and spa promotions awaits.

RENEW & 
REJUVENATe

Knead out the stresses of 2014 with a revitalising treatment 
at AWAY®Spa, which boasts vivid and energising interiors 
coupled with playful scents. Open 24 hours, you can pick a 
therapy from three enticing menus that each reflect a certain 
mood—whether you’re feeling Serene & Soulful, Glamour & 
Glitz or Fit & Fabulous—or opt for one of their exotic Balinese 
treatments. Only AWAY®brand products made with 100 
percent natural ingredients are used in the treatments—you 
can also purchase their bare essentials and accessories. 
Promotion

120 minutes spa package at IDR 1,200,000++ per person
Tel: +62 361 4738 106
awayspa.wbali@whotels.com

To herald in the new year, the grill restaurant FIRE has rolled 
out a Chinese New Year Buffet Dinner that will excite any 
gastronome. Watch the drama unfold at traditional Chinese 
live stations as they churn out succulent BBQ roast meats, 
treat yourself to a sumptuous array of dim sum, Chinese soup 

and stir-fries, or partake in authentic Southeast Asian street food 
and international favourites. 
Promotion

Chinese New Year Buffet Dinner at IDR 450,000++ per person (subject 
to 21% tax and service charge)
19 to 20 February 2015, 6pm to 10.30pm

Pan-Asian cuisine doesn’t get any better than at beachside 
restaurant starfish bloo, where classical Chinese dishes are 
reinterpreted for the Chinese New Year Set menu, which will 
temporarily replace the Indonesian set menu. Expertly executed with 
Western culinary techniques, guests can expect a smorgasbord of 
flavours to titillate their palates. 
Promotion

Chinese New Year Set at IDR 490,000++ per person 
(subject to 21% tax and service charge)
16 to 23 February 2015, 6pm to 10.30pm

W Retreat & Spa Bali
Jl. Petitenget, Kerobokan, Seminyak. 
Denpasar, Bali, 80361 Indonesia
Tel: +62 361 3000 106
www.wretreatbali.com

SPECIAL FEATURE

mailto:awayspa.wbali@whotels.com
http://www.wretreatbali.com
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frequent flyer

The nose 
knows

rowing up in a quieter, more rural 
district of London surrounded by the 
countryside, Debbie Wild liked to create 
her own scents from crushed petals and 
leaves in the garden, pretending she was 
a perfumer, then gifting them to friends 

and family. It seems only apt that her childhood role-
play led her to Jo Malone London, where she is now 
lifestyle director. Her enviable job involves travelling 
extensively to open new markets for 
the fragrance brand, including North 
America, Spain, Korea and China.

Which region has made a particularly 
huge impression?
It’s hard to pick but I particularly like 
travelling in the Middle East—there’s 
a special cultural role for fragrance 
and there’s scent everywhere you 
go, with precious oud and incense 
diffusing in the air. I love the way 
they play with fragrances, layering 
them and infusing them in their 
clothes and homes. Middle Eastern 
ingredients and their sense of ritual 
were the inspiration behind our 
Cologne Intense Collection. 

Which hotels have a very distinctive 
smell?
Two spring to mind—I love the scent 

Lifestyle director of Jo Malone 
Debbie Wild doesn’t just have an 
aptitude for enchanting scents; she 
also has a knack for sniffing out 
unique travel destinations, such 
as a lush 16th century hacienda in 
Andalucia. By Eunice Lew

of leather and wood in The Bar Hemingway at The Ritz 
Paris. It’s the cosiest place to have a late night cocktail 
after a walk through Place Vendôme. 

I also love the scent of breakfast in the gardens of 
Belmond Villa San Michele that overlook Florence. The 
smells of the Tuscan garden are exquisite—our Wild Fig 
& Cassis scent always brings me there. 

Where do you get your fix of favourite dishes?
Recently, I’ve fallen in 
love with Russian food. I 
particularly like Uilliams 
restaurant in Moscow, 
which serves Russian 
tapas-style plates. I love 
borscht, a delicious fresh 
beetroot soup. 

But nothing beats 
the taste of home. My 
new favourite is the 
slow-cooked lamb at 
Skye Gyngell’s London 
restaurant, Spring.

Jo Malone recently 
opened in China, where 
would you recommend 
going?
Shanghai for its amazing 
energy and newness—
there’s a genuine sense 
of excitement there that’s 

infectious. Mr & Mrs Bund is one of my 
favourite restaurants in the world, with 

BELMOND VILLA 
SAN MICHELE

DEBBIE 
WILD
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We were staying in the Sierra Norte National Park. 
My family and I went for an evening stroll in the hills 
around our beautiful hotel, Trasierra. Little did I 
know that they had organised a surprise for me—we 
had drinks while watching the sun go down over the 
mountain and then dined under the stars. There was 
the scent of orange blossoms all around and we walked 
back to our rooms by candlelight.

How did you relax while living in New York?
By browsing the McNally Jackson book shop in Nolita. 
I would buy something new to read and then head to 
Café Gitane just around the corner, where I’d sit with 
my book, nurse a delicious coffee, and watch the world 
go by. e

Destination hits

delicious French fare and views of the Bund. It 
opens till late. 

In Pudong, it’s worth visiting both their 
landmark towers. First, head up Jin Mao Tower—
you get an amazing view as you look down from 
the upper foyer. Then move over to the Shanghai 
World Financial Center, also know as the ‘bottle 
opener’ tower, and grab a drink at the Park Hyatt 
bar. It’s one of the highest bars in the world and 
much better than going to the viewing platform, which 
is just one floor above.

What are some family-friendly places you love to visit 
with your husband and two children?
We love to visit Île de Ré, a small island off the coast 
of La Rochelle, west of France. It’s a popular holiday 
location for Parisians. Everyone gets around on bicycles. 
Expect long lazy days on the beach with picnics and ice 
cream. We like the Plage des Gollandières area with its 
miles of golden sand. We usually rent a cottage and eat 
at home in the evenings with the whole family. 

Where did you have your most memorable meal?
I think it has to be in the south of Spain, in Andalucia. 

BELMOND VILLA SAN 
MICHELE
Via Doccia, 4 
50014 Fiesole FI, Italy
Tel: +39 055 567 8200

CAFÉ GITANE
242 Mott Street
NY 10012
Tel: +1 212 334 9552

JIN MAO TOWER
88 Century Ave, Pudong
Shanghai
Tel: +86 21 5047 6688

MCNALLY JACKSON BOOKS
52 Prince St
NY 10012
Tel: +1 212 274 1160

MR & MRS BUND
Bund 18, 6/F, 18 Zhongshan 
Dong Yi Lu
Shanghai 200002
Tel: +86 21 6323 9898

PARK HYATT SHANGHAI 
HOTEL
100 Century Avenue, Pudong
Shanghai 200120
Tel: +86 21 6888 1234

SPRING
Somerset House, New Wing
Lancaster Place
London WC2R 1LA
Tel: +44 20 3011 0115

THE RITZ PARIS
15 Place Vendôme 
75001 Paris
Tel: +33 1 43 16 30 30

TRASIERRA
Cazalla de la Sierra
41370 Sevilla
Tel: +34 609 550 600

UILLIAMS
Malaya Bronnaya St., 20A
Moscow 123104
Tel: +7 495 650 64 62

SPRING

MR & MRS BUND
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travel news 

PEARL 
OF TAIPEI
Meticulously put together over 
eight years, Mandarin Oriental, 
Taipei’s exquisite symphony of 
art, food, and architecture, will 
impress even the most seasoned 
traveller. By Justina Tan

“Wow, you are staying at the Mandarin Oriental, 
Taipei? It’s our city’s most luxurious hotel!” 
exclaimed the impressed taxi driver as he drove 
me to the hotel. Although less than a year old, 
the property is fast becoming one of Taipei’s most 
renowned landmarks. Bordered by a vast canopy 
of trees on Taipei’s main boulevard, the façade 
of the Mandarin Oriental, Taipei may be grand 
from a distance, but nothing prepares you for the 
magnificence within. As you set foot on the driveway, 
oversized hanging light fixtures resembling 18th 
century hall lanterns, marble columns, and arches 
hint at an extraordinary journey of fantastical 
proportions.

Designed to evoke the vibe of a luxury residence, 
the Mandarin Oriental, Taipei borrows from classical 
French and Italian architecture, but adds one-of-
a-kind accents that make it modern without being 
newfangled.

CRAFTING AN EXPERIENCE
Often hidden in plain sight, the hotel’s masterpieces 
blend seamlessly with the surroundings, so what you 
experience is an appreciation for the beauty of the 
space rather than the mere opulence of the object. 
Particularly noteworthy is a monumental 1,400kg 
chandelier at the lobby entrance designed by Czech 
designer Tafana Dvorakova. Crafted using 50,000 
pieces of crystal, it took a year from conceptualisation 
to completion.

The hotel boasts over 1,700 art pieces, including 
antiques, and works from award-winning artists 
and sculptors. Hanging above the fireplace in the 
Presidential Suite is an intricate crystal ‘painting’ 
of a chandelier by a Korean artist—each crystal was 
individually pinned to form the image.

At The Jade Lounge—a dainty space where ladies 
of leisure sip tea from delicate china and nibble on 

A magnificent chandelier crafted 
from 50,000 pieces of crystal 

hangs in the hotel’s lobby.

The grand façade of 
Mandarin Oriental, Taipei 

is a sight to behold.
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small bites in the afternoon—the furnishings bear the 
handiwork of a skilled craftsman. Velvet sofas encased 
in lilac silk are embellished with exquisite crewel 
embroidery and genuine pearls.

Bespoke creations aren’t limited to art at the 
Mandarin Oriental, Taipei. Ya Ge, the hotel’s on-site 
Cantonese restaurant, commissioned the composer for 
the Golden Bell Awards to compose a seasonal playlist 
for the space. Indeed, nothing was left to chance.

THE ROYAL TREATMENT
The hotel’s 256 guest rooms and 46 suites are reputedly 
the largest in the city. Even the so-called ‘regular’ room 
measures a spacious 592 sq ft, and comes complete with 
a marbled bathroom housing a bathtub and a roomy 
walk-in rain shower, a separate room for the toilet bowl, 
and a powder room opposite the bathroom. 

Perks such as a 46-inch LED television, 480 thread 
count satin bed linen, goose and feather down duvets, 
and the fluffiest bathrobes, towels and slippers add to 
the experience. Diptyque bathroom amenities don’t 
hurt either.

The suites up the ante with heated bathroom 
floors, Acqua di Parma bathroom amenities, and 
the two top-tier suites (the Mandarin Suite and the 
Presidential Suite) even pamper guests with 1,000 
thread count bed linen. According to Stella Wang, 
marketing communications manager of Mandarin 

Oriental, Taipei, celebrated Taiwanese actress Brigitte 
Lin commented that “the heat from the marble floors 
reached from her feet to her heart”.

With a massive living room, a luxurious kitchen, 
a dining room, a study, a private gym and sauna, and 
a large vitality bath overlooking Taipei 101, it’s clear 
that no expense was spared with the expansive 4,046 
sq ft Presidential Suite. In particular, the dining room 
was inspired by a space worthy of welcoming a king 
returning from a hunt.

SENSORIAL JOURNEY
Designed by internationally renowned design firm Yabu 
Pushelberg, The Spa at Mandarin Oriental, Taipei is the 
biggest and most comprehensive wellness retreat space 
in the city. Besides offering an extensive menu of tailor-
made treatments and therapies, the tranquil space also 
provides heat and water facilities such as the vitality 
pool, crystal steam room and dry sauna. 

After a rejuvenating session at The Spa, nothing 
beats an indulgent feast. And when it comes to food, 
Mandarin Oriental, Taipei has got it down pat. Forget 
mediocre on-site hotel eateries. Here, you’ll be spoilt 
for choice with six dining venues, of which three 
(Bencotto, Ya Ge and Café Un Deux Trois)—designed 
by internationally acclaimed designer Tony Chi—look 
set to take the local culinary scene by storm. 

Overseen by Michelin-starred chef Mario Cittadini, 
Italian restaurant Bencotto has an 
open kitchen where organic, seasonal 
produce is used whenever possible. Some 
highlights include the Insalata di astice, a 
vibrant poached Boston lobster salad with 
orange jelly, crispy fennel and Oscietra 
caviar vinaigrette; and the creamy Treccia 
Campana di Bufala, a handmade braided 
buffalo mozzarella from Naples that’s 
exclusively produced for Bencotto, and 
served tableside.

After a satisfying meal, take a stroll 
out to the hotel’s gorgeous Europe-
esque open-air courtyard and stop by 
The Mandarin Cake Shop for pralines 
and chocolates created by 2011’s World 
Chocolate Master Frank Haasnoot, or 
bring home a jar or two of the patisserie’s 
refreshing in-house Pink Guava and 
Lime Jam.   

At the end of the day, despite 
seemingly boasting the latest and the 
greatest, what makes Mandarin Oriental, 
Taipei pulse with life is the heart it puts 
into the smallest details. e

The majestic dining 
room in the Presidential 
Suite is fit for royalty.



An impressive array of dining highlights set against 
a gorgeous expanse of white sand takes centrestage 

at the Sofitel Bali Nusa Dua Beach Resort.

Of allure
and ambrosia

SPECIAL FEATURE



Pack your bags. Leave the constant buzz and demands of the 
urban jungle behind. Check in to Sofitel Bali Nusa Dua Beach 
Resort for landscaped pools, manicured gardens, pristine 
beachfront grounds, and premier dining establishments—with 
a touch of the brand’s signature French elegance and warm 
Balinese hospitality.

Gourmet highlights are found at the artfully designed 
Cut Catch Cucina’s Enoteca, which is inspired by the rise of 
hinges and locks for boxes and furniture during the Fourth 
Dynasty of ancient Egypt. Helmed by head chef Daine Gilbert, 
the Italian culinary haven features a temperature-controlled 
delicatessen room brimming with handmade Bressaola, Copa 
and fine cheeses. The multi-restaurant also comprises two 
other sections: Cut, a steakhouse and bar, specialises in local 
and imported premium meats carefully dry-aged and displayed 
for guests to select from; while Catch is a seafood grill with the 
freshest gems from Jimbaran’s fish market, served any style and 
accompanied by your choice of Mediterranean influenced side 
dishes.

Venture below the lobby’s grand wooden rotunda, playfully 
dubbed the ‘Circle of Life’, for more gastronomical gusto at 
the airy yet understated Kwee Zeen. The buffet and à la carte 
restaurant is your introduction to authentic market dining: 
exclusive handmade crockery by local Sanur craftsmen, ornate 
stoneware by Kevala Ceramics, and sylvan-toned fabrics are 
paired with the redolent flavours of Southeast Asian street food, 
classical Indo-French cuisine and a flaming Fire Pit, or Wok 
Corner.

To luxuriate with a view; oenophiles head to Le Bar’s French 
wine tasting rituals and plush rocking chairs. Do not miss the 
Creation Cocktails, handcrafted with Indonesia’s vibrant spices, 
fruits and ingredients; the signature Hot Chocolate; a wide 
selection of international teas; and an exclusive selection of bar 
canapés and bouchees. Stemware in hand, gravitate to the 360 
swim-up L’Oh Pool Bar for fire displays and live shows, while Club 
guests will find Zen in Club Millésime’s private pool. A recent 
opening is Nikki Beach (11am to 7pm), a leader in the lifestyle 
and beach clubbing scene with cosy dining settings, daybeds, 
bars, and a pool replete with underwater speakers and 2,500 
fibre optic lights that make each sunset even more magical.

When the day is done, retreat to the So SPA for a round of 
pampering with Vietura Artisan of Anti-aging onsite, or back to 
your private villa for a good night’s sleep. Striking sunrise and 
activities await, be it sightseeing at Tanah Lot, watersports at 
Tanjung Benoa or a round of golf on the green. It might even 
be your special day—Sofitel’s dedicated team of wedding 
professionals will definitely see to that.

Lot N5 Nusa Dua Tourism Complex, 80363 Nusa Dua Bali, 
Indonesia. Tel: +62 361 8492888. www.sofitelbalinusadua.com

http://www.sofitelbalinusadua.com
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Two’s 
company
Get lost in your bubble of 
bliss at these adults-only 
resorts. By Kylie Ng

parasailing, or book the Lagoon Villas which lead right 
out into the azure waters. 
From S$2,321 per person for a 4D3N package in Sunrise Beach 
Villa. Kanifinolhu, Male, Maldives. Tel: +960 664 3152

3 SANDALS ROYAL CARIBBEAN RESORT & 
PRIVATE ISLAND
Located on the iconic beachfront of Montego 

Bay, the outpost of the award-winning Sandals group 
is Jamaica’s only beachfront listing with its own private 
offshore island. The latter, titled Sandals Island, is 
accessible by boat from the property and plays host to 

1ALTAGRACIA
Nestled in the Pérez Zeledón 
mountains, the elegant property is 

an inviting getaway. The boutique ranch’s 
50 casita-style 
rooms boast 
cinematic 
views of the 
surrounding 
greenery. 
Leisure 
options are 
aplenty—
recharge 
at the in-
house spa, 
the largest 
in South 
America 
and home 
to a majestic 
Roman pool; 
explore the 
flora and 
fauna on 
horseback; 
or cuddle up 
and catch 
your favourite films at the private cinema. Guests can 
also opt to fly in directly to the hotel’s helipad and be 
escorted to their rooms on stallions. 
Price upon enquiry. San Isidro Del General, San Jose, Costa 
Rica. Tel: +506 2253 6133

2 CLUB MED FINOLHU VILLAS
Opening just this month is Club Med’s swanky 
listing. The 52-villa resort is as environmentally 

conscious as it is picturesque—the property is 
constructed using energy-saving processes and runs on 
solar power. Sea sports lovers can try scuba diving and 

SANDALS ROYAL 
CARIBBEAN RESORT & 

PRIVATE ISLAND

CLUB MED 
FINOLHU VILLAS



a Siam-themed restaurant, Royal Thai, and a spa. With 
210 rooms and suites, the main resort is also home to 
seven outdoor and indoor dining options serving up a 
litany of cuisines including French, Jamaican grill and 
British bar grub. 
From US$258 (S$344) per person per night. Mahoe Bay, 
Montego Bay, St. James, Jamaica. Tel: +1 876 953 2231

4 THE HIDEAWAY AT ROYALTON 
RIVIERA CANCUN
A hotel within a hotel, The Hideaway is a boutique 

resort within the main Royalton Riviera Cancun 
property. Featuring 340 rooms and three exclusive 
pools, it offers access to all of the facilities in the 
Royalton Riviera Cancun, including the nine themed 
restaurants ranging from fine Japanese to classic 
Mediterranean fare. There is also a bespoke wedding 
and honeymoon planning service available. 
Price upon enquiry. Quintana Roo, Mexico. 
Tel: +1 855 744 8371

AN APPETITE 
FOR ADVENTURE 

Gourmet Trails’ bespoke itineraries are perfect for 
foodie couples. The Specialty Tours include exclusive 
insider activities and gastronomic adventures, from 

truffle hunting in Italy to taking in the views at Lake 
Titicaca in South America. 

Price upon enquiry. www.gourmettrails.com/sg/
specialty-small-group-tours Tel: 6622 5380

Gourmet Trails

sightsee . taste . 

quality sightseeing

authentic tastes

custom itinerary

     at your own pace

eat where locals eat!

plus a personal travelkit

www.gourmettrails.com

Send us an enquiry!
Looking forward to create your next holiday

private trip min 2 to go

sumo & sushi, japan  is coming up next

specialty tour only 16 pax

Holidays for Foodies
It’s Your Holiday, Travel Your Way!

From streetfoods to fine dining, experience a destination 
through the senses and in your own style

http://www.gourmettrails.com/sg/specialty-small-group-tours
http://www.gourmettrails.com/sg/specialty-small-group-tours
http://WWW.GOURMETTRAILS.COM
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food talk

Check, 
please

B ad dates. We’ve all had them. I once sat through dinner 
listening to a soliloquy on the ukulele. Since then, it’s 
led me to believe that a movie is safe territory, having 
coffee might be pushing it a little. But sharing a full 
meal together? That’s a whole other ball game. Dining 
one-on-one reveals so much more about someone’s 

bedside manner than an overnight phone conversation ever could. 
Having suffered a fair few snooze fests over lobster bisque myself, here’s 
my tongue-in-cheek guide on how to tell if he’s a keeper over dinner this 
Valentine’s Day or any other date for that matter. 

Go to: Raffles Grill
Order the: wine pairing menu
Wine—it’s a fine line. Can he hold his own against wine director 
Stephane Soret without coming across as a walking, talking issue of 
The Wine Advocate? Is he taking the opportunity to educate you and the 

How a guy behaves on 
a date says a lot about 
him. Maria Singh offers 
a tongue-in-cheek dining 
guide where you can 
suss out clues to 
his character. 
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Go to: Lolla
Order the: sharing plates
Then see if he shares. I’m convinced no one actually 
enjoys sharing food, they do it because it’s the 
accepted social norm. It’s why there’s always a lone 
item of each dish at the end of every communal 
dinner. There’s something to be said about the man 
who not only notices what you like but holds back just 
so you have dibs on the last smidgen of scrambled 
eggs with bottarga. If he takes the last morsel of sea 
urchin pudding, beef tongue escalopes and smoked 
chocolate ice cream without asking, say you’ll call 
him at the end of the date. Then lose his number.

Go to: Super Loco
Order the: elotes
If he picks up a fork and knife, head for the woods. 
Ditto if he requests cutlery for his burger. Some foods 
just need to be addressed with a primal instinct, and 
if he can’t exhibit a wee bit of spontaneity for some 
of the most delicious dishes you could eat, expect 
humdrum in the day to day. 

Go to: Jumbo Seafood
Order the: crabs and prawns
The more crustaceans to crack, the better. Does he 
expect you to play she-shucker or is he eager to please 
by placing one perfectly shelled crab claw on your 
plate after another? Either way, it should never be a 
one-sided affair. The best case scenario is a sensuous, 
black pepper-fuelled tango of feeding and being fed.

Go to: The Flying Squirrel 
Order the: truffled ebi fry 
Three Michelin-starred chef Grant Achatz was once 
asked what his guilty pleasure was. He didn’t pause 
for a second. “Pizza,” he asserted. “A good slice of 
bad pizza.” Sometimes, after a particularly hard 
day, there’s something about seafood drowned in 
sizzling grease that just screams comfort. If you meet 
someone who is so ‘posh’ that he can’t occasionally 
go to a dingy back alley to indulge in some simple 
everyday food done right, maybe he’s just not keeping 
it real.

Ladies, this works both ways. He is absolutely 
judging you if you order the salad at a steakhouse. 
You don’t have to choose the most expensive thing 
on the menu, but let your guard down, peel your 
own prawns and appreciate his time and expense. 
It’s really all a game and you only have between the 
bread course and until the time he says “Check, 
please” to leave an impression. Make it stick. e

rest of the restaurant diners about his spectacular wine 
choice? Sure, he can tell a Burgundy from a Bordeaux, 
but if he can slide the fact that he ordered the 2013 
Château Figeac, St. Emilion—an unsung success despite 
the challenging vintage conditions that year—into 
scintillating dinner conversation without coming across 
as holier-than-thou, that can be a turn-on in more ways 
than one.  

Go to: Teppei
Order the: omakase 
The best way to journey through life together is to 
acknowledge some things don’t lie in your hands and 
to take them as they come. An omakase meal is no 
different. You’ll experience some highs: sublime sushi, 
maybe even a few Ohmi beef slices that practically 
dissolve on your tongue. But you’ll also be thrown a 
couple of curve balls: barnacles, shirako, konoko (dried 
sea cucumber ovaries). If your date is able to take things 
in his stride and go with the flow, you’ll know that 
he’s at least game to try anything once. Plus, a shared 
first experience when it comes to food can be a very 
powerful thing. 

Go to: Burnt Ends or wherever draws a snaking queue
Order: whatever is on the menu—if you can get through the 
doors. 
Benedict Cumberbatch calling off his wedding, 
Hermès having a sale—we all have our delusions. 

Mine was in thinking I could change 
my husband’s disdain for queues 

after we got married. (If there 
was ever an anti-queue club, he 

would be honorary president.) This 
ultimately boils down to a matter 

of personalities. If you live for 
the chase of the newest no-
reservations restaurant in town, 
‘I-was-there-first’ Instagram geo 

tags or just plain ol’ 
#foodporn 

Facebook 
posts, 
you need 
someone 

who is 
onboard 

with you, 
camera phone 

filters and all. Plus,    
    who will you engage in spirited 
debates over whether the food is 
genuinely overhyped or not? IL
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http://WWW.MUSINGCATS.COM
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stockists

Haviland
#02-18/19/20
TripleOne Somerset

Metro Centerpoint 
#01-14 The Centrepoint
Tel: 6788 3322

Monopole
#01-16, 23 Tagore Lane 
Tel: 6554 3680 

Ni-night 
7 Joo Chiat Place
Tel: 6440 7567

Pip Studio
www.facebook.com/
butterflyhome.asia

Thirsty - Craft Beer Shop
#01-01
3 Seng Poh Road 
Tel: 6532 0116

Tokyu Hands
#B1-07 Orchard Central 
Tel: 6834 3755

Vinos Exclusivos
www.vinos-exclusivos.com.sg

Water & Wine
#06-24 Lobby A Techlink
31 Kaki Bukit Road 3
Tel: 6745 4470
www.waterandwine.net
 
Wine Exquisites
#04-06 Excalibur Centre
71 Ubi Crescent
Tel: 6883 1021
www.wine-exquisites.com.sg

Xi Yan Private Dining
38A Craig Road
Tel: 6220 3546

Xi Yan Shaw
#03-12/13 Shaw Centre
Tel: 6733 3476

http://www.facebook.com/butterflyhome.asia
http://www.facebook.com/butterflyhome.asia
http://www.vinos-exclusivos.com.sg
http://www.waterandwine.net
http://www.wine-exquisites.com.sg
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subscription

Download a free QR Code 
Reader from your app store 
and scan the code on the left 
to save up to 30% on your 
epicure subscription. 

MALAYSIA
(   ) 1 year (12 issues) – $142 SAVE 20%            
(   ) 2 years (24 issues) – $260 SAVE 30%

OTHER COUNTRIES
(   ) 1 year (12 issues) – $290 SAVE 20%            
(   ) 2 years (24 issues) – $574 SAVE 30%

ASIAN COUNTRIES
(   ) 1 year (12 issues) – $230 SAVE 20%            
(   ) 2 years (24 issues) – $442 SAVE 30%

SINGAPORE
(   ) 1 year (12 issues) – $82 SAVE 20%            
(   ) 2 years (24 issues) – $143 SAVE 30%

Dr/Mr/Mrs/Mdm/Miss            

NRIC No  Date of Birth                             

Occupation    

Address   

  Postal Code  

Tel (Res) (Office) (Mobile)  

Email   

PAYMENT DETAILS
Cheque payable to MAGAZINES INTEGRATED PTE LTD

Signature  Date 

Fax this form to +65 6748 3453. Please send your cheque to Magazines Integrated Pte Ltd, 85 Playfair 
Road, #04-02 Tong Yuan Building, Singapore 368000. For enquiries and other overseas subscription rates,  
please call +65 6848 6884 or email subscription@magsint.com February 2015

(   ) NEW SUBSCRIPTION      (   ) RENEWAL

Designed 
for bon 
vivants who 
share the 
belief that 
food is the 
ultimate 
universal 
language, 
epicure 
is on an 

enthusiastic quest to seek out the latest 
dining trends, sniff out remarkable 
wine vintages and uncover the 
dynamics and intricacies of the local 
and international culinary scene. 

Each month, the magazine will 
profile celebrity chefs and winemakers, 
showcase exclusive recipes for 
entertaining as well as highlight the 
latest destinations for well-travelled 
foodies. These insightful articles are 
complemented with lush, captivating 
photos to stimulate the senses.

WIN! 
YEAR OF THE 
RAM CHOPSTICKS 
AND REST FROM ROYAL 
SELANGOR WORTH 

Three lucky subscribers to epicure will each receive an exquisite set of chopsticks 
and rest from Royal Selangor. Part of the Year of the Ram collection, the sandalwood 
chopsticks and gilded pewter ram rest make for a unique gift for family or clients. 

One of the world’s best known pewter brands, Royal Selangor is a fourth-
generation family business with a presence in Tokyo, Melbourne, London and 
Toronto. Some of their celebrated works consist of designing champagne accessories 
for Veuve Clicquot Ponsardin, Dom Perignon and Krug; and creating trophies for the 
Formula One races in Malaysia, Singapore and China. 
#B2-92 The Shoppes at Marina Bay Sands, 10 Bayfront Avenue. Tel: 6688 7167 

$320 EACH
when you subscribe 
to epicure—12 issues 
for $82.

mailto:subscription@magsint.com
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The things we crave this month 
epicure’s choice

Add 
a touch 
of glamour 
with Anya 
Hindmarch’s Crème de la 
Mer Ultimate Box. 
Each heirloom-worthy creation 
is designed to house the La Mer 
Concentrate. The vanity case is also 
handcrafted in Spain using London 
Grain, a unique, artisanal leather made 
in France. 39 pieces available worldwide.
$4,000. 310 Orchard Road. Tel: 6737 5500

Christofle’s Parabole cufflinks 
are just the right gift for your stylish 
other half. The chic, minimalist design 
is a modern reinterpretation of silver 
medals, and finished in sterling silver 
and rhodium for lasting wear. 
$670. #02-11/12 Hilton Shopping Gallery, 
581 Orchard Road. Tel: 6733 7257

This has got to be the most luxurious set of 
bike wheels we have ever seen. Emerge top of the 

pack with Goldgenie's 24K Gold 
British Racing Bike. A fully 

functional piece, the cool toy is covered in a layer of 
24-karat gold to up the lush factor. The frame can 

also be embellished with diamonds. 
From $514,052. www.goldgen ie.com/gold-racing-bike.php

No more fretting over spilled wine, thanks 
to these Saturn Red Wine 
Glasses. Conceived after four years of 

research and trials by SUPERDUPERSTUDIO, 
the indented bowl at the bottom allows 
the glasses to spin on its base instead of 

tipping over when displaced. Each 
tumbler is shaped, blown, cut and 

polished by hand in California. 
$69. superduperstudio.net/#saturn

http://www.goldgenie.com/gold-racing-bike.php
http://superduperstudio.net/#saturn





